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DEDICATION 


This book is dedicated to the Modern Home. In our 
Home today, as always, life is centered around our 
Kitchens. It is with this thought in mind that we, 
The Sponsors, have compiled these recipes. Some 
of them are treasured old family recipes. Some 
are brand new, but every single one reflects the 
love of good cooking that is so very strong inthis 
country of ours. 


EXPRESSION OF APPRECIATION 


We want to express our appreciation to all those 
people who gave so generou:.ly of their time and 
energy in collecting and submitting recipes and 
who assisted in the sale. Without their help this 
book would not have been possible. 
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The recipes in this book may not 
have been laboratory tested, but 
their merit has been established 


by civic and women's groups every- 
where and by the most critical 
group of all - Husbands! 
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Printed in U,S,A, 


y 
North American Press of Kansas City, Inc. 
3947 State Line 
Kansas City, Missouri 64111 


Publishers of "Keepsake Edition” Community Cook Books 
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CATHOLIC GRACE BEFORE MEALS 


Bless us, O Lord, for these Thy etfts which we are 
about to receive from Thy bounty: through Christ 
Our Lord, Amen. 


CATHOLIC GRACE AFTER MEALS 


We gave Thee thanks Almighty God for all Thy bene- 
fits, which we have received from Thy bounty, You 
who Livest and retgnest world uxthout end. Amen. 
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JEWISH BLESSING BEFORE MEALS 


"Lift up your hands toward the Sanctuary and bless 
the Lond. Bkessed art Thou, O Lord our God, King 
of the Universe who bringest forth bread from the 
earth." 


PROTESTANT GRACE BEFORE MEALS 


Holy Father, who gives us Liberally all things to 
enjoy, we thank Thee for these gifts of Thy mercy, 
and pray that they may strengthen our bodies for 
Thy service, and fil our hearts with gratitude for 
alk Thy goodness. In Jesus' name, Amen. 


PRESQUE ISLE WOMAN'S CLUB HISTORY 


"There seems to be a time in a young woman's life 
when she needs an interest other than her family and her 
church," states one of the club's founders. And so tis was 
with the 17 other original members who organized PIWC 
in May, 1957. By October of that year, a workable set of 
by-laws had been developed, a sponsoring organization 
obtained, and acceptance granted by the Pennsylvania 


Federation of Women's Clubs. 


Service to the home, community, state and nation 
has been the guiding purpose of the club. Service, both in 
time and money, has been donated to a wide variety of 
charitable projects. PIWC has been instrumental in bring- 
ing the YWCA, the library, improved lighting to Millcreek, «, 
and Civic Eye. Hundreds of hours of volunteer service 
have been devoted to such groups as the County Hospital, 
the Cancer Society, and the Golden Agers, Substantial 
donations have been sent to the Erie Speech and Hearing 
Association, the paving of the suburban YWCA parking lot 
for the handicapped. This last year the Erie Museum has 
been the recipient of funds from a two-day Heirloom Dis- 


covery Days sponsored by the CIP committee. 
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PRESQUE ISLE WOMAN'S CLUB 1979-1980 
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» Mrs. Thomas H. Westhoff 


Mrs. Robert Hullenbaugh 
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Mrs. Robert Sparks 
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» « Mrs. Robert Sherwin 


DEPARTMENT CHAIRMEN 


Mrs. Andreas Hammon 
. Mrs. Benjamin Fresch 
. Mrs. Alred Michaels 
Mrs. M. Jude Kirkpatrick 
. - Mrs. Willis Jeffreys 
- « Mrs. Michael Gage 
Mrs. Donald Kerber 
Mrs. Robert Sparks 
» « Mrs. Josef Archacki 

Mrs. Frederick Kantz 
Mrs. Robert Hullenbaugh 
» Mrs. Benjamin Fresch 
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- Mrs. Elmer Schaeffer 
. Mrs. James Wieczorek 


The Finance Committee of the Presque Isle Woman's 
Club proudly presents a collection of recipes gathered over 
a ten year period. These recipes were given by the mem- 
bers each year for a unique and fun fund raiser called a 
"Tasting Bee." All recipes are from the private files of 
past and present members, guaranteed tried and tested. 


Mrs. Donald Kerber 
Finance Chairman, PIWC 
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Hors d’octwres. 
Party, TV. Snacks. 
& Beverages 


BAKING POWDER 


WEIGHTS AND MEASURES 
(English System) 


FLOUR 


€é 1C. = 5 1/2 oz. 1 1b. all-purpose = 4 C. 
1 1b. cake = 4 1/2 C. 
CHEESE, (American) 1 1b. graham = 3 1/2 C. 
. 1 lb. = 2 2/3 C. (cubed) 
. LEMONS, (juice) 
© 5m COCOA 1 medium = 2 to 3 Tbsp. 
ear 1 1b. = 4 C. (ground) 5 to 8 medium = 1 C. 
su¢ 
W ti COFFEE ORANGES, (juice) 
ace 1 Ib. = 5 C. (ground) 1 medium = 2 to 3 Tbsp. 
ao 3 to 4 medium = 1 C. 
oe CORN MEAL 
Ok 1 lb... = 3h. ORANGES, (rind) 
=m 1:= 2 Tbsp. grated 
a CORNSTARCH | 
L Tbs S 358 GELATIN 
3 1/4 oz. pkg. flavored = 1/2 C. 
CRACKER CRUMBS 1/4 oz. pkg. unflavored = 1 Tbsp 
23 soda crackers = 1 C. 
15 graham crackers = 1 C. SHORTENING OR BUTTER 
iis: = 2G 
EGGS 
1 egg = 4 Tbsp. liquid SUGAR 
4 to 5 whole = 1 C. 1 1b. brown = 2 1/2 C. 
7 to 9 whites = 1 C. 1 1b. cube = 96 to 160 cubes 
12 to 14 yolks = 1 C. 1 1b. granulated = 2 C. 
1 1b. powdered = 3 1/2 C. 
TEMPERATURES 
Fahrenheit Fahrenheit 
14 | ene Fee Freezes 30° above zero  Alcohol..... Boils at 173° above zero 
Watericcecean Freezes 32° above zero’ Water....... Boils at 112° above zero 
Olive Oil....Freezes 36° above zero Petrol(av.).Boils at 360° above zero 
WIG sacowstsecie Freezes 20° above zero Blood Heat.......... 98.4° above zerc 
Vinegar...... Freezes 28° above zero Eggs Hatch.......---. 104° above zerc 
MISCELLANEOUS CUBIC MEASURE 
9 THCHES vikswocnn cuore 1 palm 1.728 cubic inches........... 1 cubic foot 
A INCheS.. <i edcaseswess 1 hand OF cubte Feet... sa tedewesiceae 1 cubic yare 
G ANCNES caw ncawconmeen 1 span 126 CubIC FOCbesawcesscceene 1 cord (wood, 
16 ANCHOS sce Seas 1 cubit 40 cubic feet.........e0- 1 ton (shipping: 
21-8. ENCHES v6.00: 1 Bible cubit 2,150.42 cubic inches...1 standard bushe 
2 1/2 feet....1 military pace 231 cubic inches...1 standard U.S. qgallor 


1 cubic foot 


CLOTH MEASURE 


2 1/4 inches.....---eeeeeees 1 nail 
eh 3 eee Tees Cer 1 quarter 
4 quarters.....eeeeeeeeecees 1 yard 


about 4/5 of a bushe’ 


HORS _D'OQEUVRES, 
PARTY, T.V, SNACKS, & BEVERAGES 


SHRIMP BALL 


1 large pkg. cream 1 Tbsp. finely chopped green 
cheese pepper 

1 (5 oz.) can shrimp 1/2 tsp. horseradish 

1 Tbsp. grated onion dash of salt and white pepper 


Soften cream cheese, then mix all ingredients to- 
gether. Form into ball and roll in chopped pecans. 
Nancy Nelson 


CHEESE FONDUE 


1/2 c. milk 2 c. shredded cheese 

1/4 c. white wine lc. mayonnaise 

1/2 tsp. Worcestershire French bread or apples, cut 
sauce into bite-size pieces 


dash white pepper 


Mix ingredients except bread or apples in 2-quart 
Saucepan. Cook over low heat, stirring occasionally for 
about 20 minutes or until cheese is melted. Pour into fondue 
pot. Serve with apples or bread. 

Suzy Loesel 


PIZZA APPETIZERS 


1 large pkg. cream 1 tsp. horseradish (or to 
cheese taste) 
1/2 c. ketchup 1 can crabmeat 


Ritz crackers 


Soften cream cheese and spread on round tray. Mix 
ketchup and horseradish and spread on cream cheese. Flake 
on crabmeat. This should look like a pizza. Place crackers 
around the outside. Serve with crackers and pepperoni. 

Sis Jeffreys 
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SHRIMP MOUSSE 


1c. shrimp soup 1/2 c. chopped celery 

1 large pkg. Knox gela- 1/4 c. chopped green pepper 
tin (softened in 1/2 c. 1/2 c. chopped onion 
cold water) 1/2 c. Hellmann's mayon- 

1 (4 1/2 oz.) can small naise 


shrimp, drained 


Heat soup until warm. Add cheese, softened gela- 
tin and mix. Add rest of ingredients, Fill a large mold. 
Serve with crackers. 

Nancy Kern 


PIZZA DIPPERS 


1/2 lb. Italian sausage 1 tsp. salt 

2c. Pillsbury flour 2/3 c. shortening 

1/4 c. grated Parmesan 1/3 c. plus 1 Tbsp. cold 
cheese water 


Brown sausage in skillet. Crumble, drain and set 
aside. Combine flour, cheese and salt in mixing bowl. 
Cut in shortening until mixture is the size of small peas. 
Stir in sausage. Add water a little at a time, tossing and 
stirring with a fork until dough is just moist enough to hold 
together. Shape into balls about l-inch in diameter. Place 
on ungreased cookie sheets. Bake at 450 degrees for 10 to 
12 minutes until slightly browned. Serve hot dipped in 
sauce. 


Pizza Sauce: 


1 c, tomato sauce 1/4 tsp. oregano 
2 Tbsp. grated Parmesan 1/4 tsp. garlic salt 
cheese 1/4 tsp. salt 


1 Tbsp. cooking oil 
Combine all ingredients in small saucepan. Heat 


until boiling. Simmer 5 minutes. 
Audrey Greco 
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SLIM JIM SALAD DRESSING 


lc, sour cream 1 Tbsp. minced green onion 
1/4 tsp. salt 2 hard-cooked eggs, chopped 
lc. catsup fine 

1 medium dill pickle, 1 Tbsp. chopped pimento 


chopped fine 


Mix all ingredients gently. Chill several hours and 
serve over lettuce. 
Dee Schmidt 


SPANISH CHEESE PUFFS 


about 20 Spanish olives 1 stick oleo 
1c. flour 8 oz. sharp cheese, grated 


Add grated cheese to softened oleo and flour, mix 
well. Shape around olives and pop into 350-degree oven 
for about 10 minutes. 

These can be made ahead of time if refrigerated. 
Make some without olives! 

Mary Piper 


ZUCCHINI APPETIZERS 


3 c. thinly sliced un- 1/2 tsp. salt 
pared zucchini (4 1/2 tsp. seasoned salt 
small) 1/2 tsp. dried marjoram or 
1 c. Bisquick oregano leaves 
1/2 c. finely chopped dash pepper 
onion 1 clove garlic, finely 
1/2 c. grated Parmesan chopped 
cheese 1/2 c. vegetable oil 


2 Tbsp. snipped parsley 4 eggs, slightly beaten 


Heat oven to 350 degrees. Grease a 13 x 9-inch 
pan. Mix all ingredients and pour into pan. Bake for 25 
minutes, Cut into 2 x l-inch pieces. Yield: 4 dozen. 
Peggy Westhoff 
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SPICED WALNUTS 


1/4 c. boiling water 1 tsp. cinnamon 
lc, sugar l tsp. salt 


Bring above ingredients to boil and stir constantly 
to a soft-ball stage using a candy thermometer. Remove 
from heat and add 1 teaspoon vanilla and 2 1/2 cups wal- 
nuts, Stir until walnuts are well coated. Spread mixture on 
waxed paper-lined baking sheets and separate with a fork, 
Refrigerate until walnuts are set up and store in covered 
container. May be frozen and used as needed. 

Barbara Gier 


PLANTERS FRESH PINEAPPLE 


1 fresh pineapple 1 can Sterno 
1/2 c. rum 2 doz. small bamboo skewers 
1/2 c. sugar 


Cut across the pineapple 6-7 inches from its base. 
Use a small sharp paring knife and remove the fruit portion 
of the pineapple without cutting the rind. Cut the pineapple 
into bite-size chunks and chill. 

Use the hollowed pineapple with a can of Sterno in 
it as a centerpiece, arrange around it bowls of sugar and 
rum, pineapple chunks and skewers. Light the Sterno. 
Spike a pineapple chunk, dip it into the bowl of rum, then 
into the sugar and glaze it over the fire. 


Barbara Krai 
HAM BALL 
2 (4 1/2 oz.) cans bottled hot pepper sauce 
deviled ham 1 (3 oz.) Can cream cheese, 
3 Tbsp. chopped softened 
stuffed olives 2 tsp. milk 


1 Tbsp. prepared mustard 


Blend ham, olives, mustard and pepper sauce to 
taste. Form in ball on serving dish. Chill. Combine 
cream cheese and milk, frost Ham Ball. Chill. Remove 
15 minutes before serving. 

Emma Fiddler 
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OLIVE CHEESE BALLS 


2c. shredded sharp 1/3 c, butter or margarine, 
cheese (8 oz.) melted 
1 1/2 c, flour about 36 pimento-stuffed 
olives 


Fork cheese and flour together until crumbly. Add 
butter and mix well with fork. Mold1 teaspoon dough around 
each olive, shape into a ball. Place 2 inches apart ona 
cookie sheet. Cover and chill 1 hour or longer. Heat oven 
to 400 degrees and bake for 15-20 minutes. Serve hot. 

Carol Leis 


GREEN MOUNTAIN BOYS 


20 slices white bread l egg 
1 (8 oz.) pkg. cream 2 cans asparagus spears 
cheese 3/4 c. margarine 


3 oz. Blue cheese 


Trim crusts from bread and flatten well with rolling 
pin. Combine cheeses and egg and spread this mixture on 
bread slices. Put asparagus spear on each slice and roll 
up; fasten with 3 toothpicks. Brush well with margarine and 
put in freezer to firm (about 2 hours), Take out, cut each 
into three with toothpick in each and put in oven at 400 
degrees for 10-15 minutes. Then eat ‘em up! Makes 60 
snacks, 

Bonnie Harding 


GARLIC CHEESE DIP 


2c. (16 0z.) dairy sour 1 envelope cheese-garlic 
cream salad dressing mix 
1/2 tsp. parsley flakes 


Combine all ingredients in bowl and chill several 
hours. Serve with crackers or crisp vegetable sticks. 
Carol Sphar 
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MEXICO GUACAMOLE DIP 
(Gvah-Ka-Mo- Lay) 


1 c. mashed avocado ltsp. salt 
(2 medium) 1 1/2 tsp. grated onion 
1 Tbsp. lemon juice 


Mix together above ingredients. Either chopped 
tomato, crumbled Roquefort cheese, curry powder, chili 
powder, Worcestershire sauce or Tabasco sauce may be 
added (Roquefort and chili powder used). Put in bowl and 
serve with corn chips or crackers. 

Millie Martz 


FRIENDSHIP TEA 


2/3 c. instant tea 2c. sugar 
14 oz. Tang 6 oz. lemonade (two 10¢ 
2 tsp. cinnamon size pkg.) 


2 tsp. cloves 
Mix together and sift. All measurements are level. 
For 1 cup of tea add 1 teaspoon of mixture. 
Nancy Brown 


HOT GRAPEFRUIT PUNCH 


whole cloves 5c. water 

1 orange, sliced 2 c. apple juice 

1/3 c. grapefruit-flavored 1/4 c. sugar 
instant breakfast drink 1/4 c. light raisins 


Stick 3 or 4 whole cloves in each orange slice. 
Combine orange slices, instant breakfast drink, water, 
apple juice, sugar and raisins in large saucepan. Bring 
to a boil. Reduce heat and simmer 5 minutes. Serve hot. 
Makes about 2 quarts or 10 servings. 

Sue Schuette 


PUNCH 
1 (6 oz.) can frozen 1 (6 oz.) can frozen limeade 
pineapple-grapefruit 1 (6 oz.) can frozen orange 
juice 


mice 


PUNCH (Continued) 
Add 2 cans of water to each ingredient. Use rum 
to taste (about 1/2 bottle). 
Cris Cross 
PU NCH 


1 large pkg. lime 1/2 c. sugar 
gelatin 


Mix together and dissolve using only the boiling water 
according to directions. Do not add any cold water. Add: 


1 (12 oz.) can lemon- 1 (6 oz.) can pineapple 
ade concentrate, plus juice concentrate plus 
half the water speci- all water according to 
fied on directions directions 


1 (6 oz.) can limeade concentrate plus all water 
according to directions 


Chill. When ready to serve, add one large bottle 


7-Up (more can be added to stretch). Float lime sherbet 


at the last minute and Serve. 
Carol Randall 


RUSSIAN LIVER PATE 
1 lb. Braunschweiger 6 oz. cream cheese 
Have at room temperature and blend well. Add: 
2 Tbsp. relish 1/4 c. chopped onion 
1/2 to 1 tsp. Worcester- (optional) 
shire sauce 
Mix together and serve with party rye or pumper- 
nickel bread or crackers. Serves 10-12, 
Jane Sparks 


HOT MEXICAN BEAN DIP 


1 can bean with bacon 1 jar Old English Kraft 
soup cheese spread 


(Continued on Page 8) 
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HOT MEXICAN BEAN DIP (Continued) 


lc. sour cream garlic salt to taste 
chili powder to taste Tabasco sauce to taste 


Heat all ingredients and mix well. Serve hot with 
Fritos or taco chips. 
Patty Kort 


POLISH SAUSAGE BALLS 


1/2 lb. bulk hot sau- 1/2 lb. sharp Cheddar 
sage (probably pork) cheese, grated 
1 1/2 c. Bisquick 


With hands knead together into small balls. Bake at 
325 degrees for 10-15 minutes. Yield: 40 
Sandie Hammon 


CRABMEAT DIP 


3 Tbsp. catsup 1/4 c. salad dressing 
3 Tbsp. Kraft French 1 large pkg. cream cheese 
dressing 1 small can crabmeat 


1 small grated onion 


Blend ingredients; add crabmeat. Mix well and chill. 
Donna Alick 


RAISIN MUMBLES 


Filling: 
2 1/2 c. seedless raisins 3/4 c. water 
1/2 c. sugar 3 Tbsp. lemon juice 


2 Tbsp. cornstarch 


Mix in saucepan, cook, stirring constantly over 
low heat until thickened. Set aside. 


Crumb Mixture: 


3/4 c. oleo lc, brown sugar 


RAISIN MUMBLES (Continued) 
Mix together the oleo and brown sugar. Add: 


1 3/4 c. flour 1/2 tsp. soda 
1/2 tsp. salt 1 1/2 c. rolled oats 


Spread one-half of mixture in a greased 13 x 9-inch 
pan. Spread on filling. Spread remaining crumbs on top. 
Bake at 400 degrees for 20-30 minutes. 

Lois Lloyd 


** EXTRA RECIPES ** 
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** EXTRA RECIPES ** 
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Soups & | 
Sandwiches 


Beef and veal (roasted) 


Beans, baked (canned) 
(dried navy beans) 


Beans, string (fresh) 
(canned) 
(frozen) 


Beets (fresh) 
(canned) 


Butter (in squares) 

Cabbage (shredded for salad) 
Carrots (cooked) 

Cocktail 

Coffee 


Corn (canned) 
(frozen) 


Crackers 
Cream for coffee 
Cream for whipping 


Fowl (creamed or in salad) 
(roasted) 


A)) 


10 Ib, 


1 #10 can 
2 1/4 lb. 


5 lb. 
1 #10 can 
3 (40 oz.) pkg. 


D Ib, 
1 #10 can 


1/2 lb. 

Oo 1b. 

6 lb. 

3/4 gal. 

1/2 to 3/4 lb. 


3 #2 cans 
3 (40 oz.) pkg. 


1 272 iy: 
1 1/2 pt. 
: pe. 


8 lb, 
16 lb. 


QUANTITY 


40 tb, 


4 #10 cans 
js Se 


18 lb. 
4 #10 cans 
10 (40 oz.) pkg. 


20 Ib, 
4 #10 cans 


3 gal. 
2 to 2 1/2 lb. 


2 #10 cans 
10 (40 oz.) pkg. 


6 lb. 
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COOKING 


Ice cream 
Jam or preserves 


Lettuce (large heads for 
salad cups) 


Loaf sugar 
Meat loaf 
Rib Roast 
Veal Cutlets 


Peas (fresh) 
(frozen) 


Potatoes (mashed) 
(for scalloping) 


Potatoes (for salad) 

Rolls 

Salad dressing (any kind) 
Soup 

Sweet potatoes (canned) 


Sweet potatoes (fresh, 
served candied) 


Tomatoes (stewed) 


Wieners 


3 qt. 


1 1/2 pt. 


4 heads 
1/2 lb. 
5 lb, 
10 lb, 

9 lb, 


18 lb. 
3 (40 oz.) pkg. 


9 1b, 
7 1/2 |b, 


1/2 pk. 
4 doz, 


1 pt. 


1 1/2 gal. 


1 #10 can 


7 2h, 
1 #10 can 


6 Ib, 


3 qt. 


12 heads 
2 Ib. 
18 lb, 
36 lb, 
30 Ib, 


70 Ib. 
10 (40 oz.) pkg. 


25 to 35 Ib. 
25 to 35 Ib. 


1/2 bu. 
16 doz. 
2 qt. 
6 gal, 


4 #10 cans 


24 lb. 
4 #10 cans 


25 1b, 


SOUPS & SANDWICHES 
BROILED CHEESE SANDWICHES 


1 pkg. American cheese 8 olives 
3 strips bacon 1 onion (juice of) 


Grind all together. Add 1 tablespoon horseradish 
and a little olive juice. Spread on hamburger buns and 
broil, 

Mary Ann Kallenbach 


FRUIT SOUP 
(Sweden) 

1 c. dried prunes, soaked 1 c. sliced apples 

in 2c. water 1 c. red sour cherries 
1 c. dried apricots, soaked 1 Tbsp. grated orange peel 

in 2 c. water 1/2 c. orange juice 
lc. raisins 1/4 c. lemon juice 
lc. sago, soaked in 1 stick cinnamon 

1 qt. water 1 c. grape juice 


lc. sugar 


Cook prunes in one saucepan, raisins and apricots 
in another until tender. In a larger kettle cook sago and 
water until clear. Add sugar, then apples and cook until 
just tender, not mushy. Liquid should be clear. Serve 
hot or cold as soup or dessert. 


Betty Grappy 
FRENCH ONION SHUP 


2 bouillon cubes 2 medium onions 
2c. boiling water 


Dissolve bouillon cubes in boiling water. Slice the 
onions thinly and add them to the bouillon. Cook until ten- 
der. The above serves 2. 

Mary Pheasant 
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DIET VEGETABLE SOUP 


1 1/2 c. tomato juice 2 beef bouillon cubes 

2c. water Sugar substitute 

3 c. shredded cabbage dash garlic salt 

1/4 c. diced celery pepper 

1/2 c. dehydrated onion 1 (4 oz.) can mushrooms 

flakes (with liquid) 

l tsp. parsley 1.can French-style green 

beans 


Boil or simmer all ingredients until cabbage and 
celery are tender. Add mushrooms and beans; simmer 
10 minutes, Store in refrigerator and use as you want to. 

Jan Proctor 


AUTUMN SOUP 


1 lb. hamburg 1 Tbsp. brown Bouquet 

1 c. chopped onion 1/4 tsp. pepper 

4c, water 1 bay leaf 

1c. cut-up carrots 1/8 tsp. basil 

1 c. cubed potatoes 6 tomatoes or 1 (28 oz.) can 
2 tsp. salt tomatoes 


1c. diced celery 
Brown meat in large kettle; drain fat. Put in 
onions, cook 5 minutes; stir in rest of ingredients except 
tomatoes. Heat to boiling; cover, simmer 20 minutes. 
Add tomatoes; cover, simmer 10 or more minutes. 
Serves 6. 
Marian Fresch 


GRANDMA'S POTATO SOUP 


4 large potatoes 1 qt. milk (part evaporated 
1 large onion milk may be used for a 
1 heaping tsp. butter richer soup) 


Peel and dice potatoes. In large kettle put in 2 cups 
water, potatoes and diced onion. Simmer until soft. Mash 
half of the potatoes right in kettle with water. Add this to 
the milk and butter. Heat until it's hot but do not boil!! 
Make it a few hours in advance and give it time to marinate. 
Season to taste. Serves 4. 

Sue Zaprowski 


ye 


VEGETABLE SOUP 


2 lb. beef stew 3 medium potatoes, cut into 
5 medium onions, cut into bite-size pieces 
bite-size pieces 1/2 c. dried parsley 
7 celery stalks, cut into 2 (28 oz.) cans tomatoes 
1/2-inch pieces 3 Tbsp. rice or barley 
3 medium carrots, cut 2 Tbsp. salt 
into 1/2-inch slices 1/2 tsp. pepper 


In large kettle over medium low heat in 4 quarts 
water; simmer beef and 1/2 onions in covered kettle 2 
hours. Skim off fat and add remaining ingredients and sim- 
mer 2 more hours. 

Mary Stankiewica 


CAPTAIN'S CHOWDER 


1 medium onion, 1 can cream of mushroom 
chopped soup 

1 lb. ground beef 1 can cream of celery soup 

1 (24 oz.) can V=8 1 can Veg-All mixed vege- 
juice tables or 1 pkg. frozen 


mixed vegetables 


Brown meat and onion until meat is no longer pink. 
Season with 1/2 teaspoon salt. Drain off fat. Add un- 
diluted soups and stir to mix thoroughly. Add juice and 
mix. Add vegetables and simmer 15-20 minutes to blend 
flavors (or until frozen vegetables are cooked). Serves 
4-6. 


Jean Strong 
GAZPACHO 
lc. peeled, finely 2 tsp. snipped parsley 
chopped tomato 1 small clove garlic, minced 
1/2 c. finely chopped 2 to 3 Tbsp. tarragon wine 
green pepper vinegar 
1/2 c. finely chopped 1 Tbsp. olive oil 
celery l tsp. salt 
1/2 c. finely chopped 1/4 tsp. freshly ground black 
cucumber pepper 
1/4 c. finely chopped 1/2 tsp. Worcestershire 
onion sauce 
2 c. tomato juice (Continued on Page 14) 
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GAZPACHO (Continued) 
Combine all ingredients in stainless or glass bowl. 
Cover and chill at least 4 hours, Serve in chilled cups. 
It's better after 2 or 3 days. 
Susan Sherwin 


** EXTRA RECIPES ** 
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Sauces, Salads. K Dressings 
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MARINADE FOR GAME OR BEEF 


With a fork combine 1 cup olive oil and 1/2 cup red wine. 
Add 2 garlic cloves and 4 shallots, both finely chopped, 
12 crushed peppercorns, 1 bay leaf, 1/2 teaspoon each of 
chopped oregano and sweet basil, and salt to taste and 
mix thoroughly to blend the ingredients. 


MARINADE FOR POULTRY 
& 


SALADS, 
& DRESSINGS 


SAUCES, 


With a fork combine 1 cup olive oil, 1/2 cup dry white 
wine, and 1 tablespoon vinegar. Add 1 garlic clove, 


minced, 10 peppercorns, 1/2 teaspoon chopped sweet basil 
or tarragon, and salt to taste and mix well. 


MARINADE FOR FISH 
With a fork combine 1/2 cup each of olive oil and dry 


white wine. Add 2 garlic cloves, finely chopped, 1 


tablespoon crushed peppercorns, and 1 teaspoon each of 
Salt, Worcestershire sauce, and paprika. 


TERIYAKI MARINADE 


3/4 c. pineapple juice 2 cloves garlic, finely chopped 
2 Tbsp. soy sauce 1 small bay leaf 
2 Tbsp. lemon juice 1/8 tsp. ground cloves 


Combine pineapple juice and remaining ingredients in a 
pint-sized jar. Cover jar tightly and shake well. Use 
immediately or store in the refrigerator until ready to 
use. Makes about 1 cup. 


CALIFORNIA MARINADE 


Lc. oF 4 Tbsp. vinegar 

1/2 c. lemon juice 4 tsp. salt 

2 Tbsp. paprika 4 tsp. sugar 

4 Tbsp. Worcestershire sauce 4 cloves garlic, crushed 


Dash tabasco sauce 


Mix all ingredients. This will keep in refrigerator for 
several weeks. Marinate flank steak or shish-ka-bob meat 
24 hrs. before grilling. 


SAUCES, SALADS & DRESSINGS 


BARBECUE SAUCE 


1 medium onion 1/2 Tbsp. prepared mustard 
2 Tbsp. fat lc. water 

2 Tbsp. vinegar 1/2 c. chopped celery 

1/4 c. lemon juice salt 

lc. catsup red pepper 


3 Tbsp. Worcestershire sauce 


Brown onion in fat. Add remaining ingredients. 
Simmer 30 minutes. (Use less water if making Barbecued 
Hamburgers, ) 

Dot Kempf 


SPINACH SALAD 


1/2 lb. bacon, lc. Italian dressing with 
crumbled 1 Tbsp. sugar 
1 pkg. fresh spinach 1 hard-cooked egg per 
1/2 lb. fresh mushrooms, person 
Sliced 


Wash and break spinach. Marinate mushrooms in 
dressing 1/2 hour. Toss together and serve. Serves 6. 
Gae Ann Wieczorek 


GERMAN POTATO SALAD 


5 boiled potatoes 1/2 c. sugar or less to 
cooked with skins your taste 

5 slices diced bacon 1/4 c. vinegar 

1 small chopped onion 1/4 c. water 

2 stalks chopped celery flour and water solution 


salt and pepper 


Peel and cut up potatoes. Fry bacon, then place on 
top of potatoes. In bacon grease fry onion, celery; add 
Sugar, vinegar and water. Stir and cook until sugar is 
dissolved (add more water if necessary). Combine flour 
and water solution to vinegar mixture; cook until slightly 
thickened. Pour over potatoes and bacon; season with salt 
and pepper. Serves 4, 

Pat Flagella 
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TURMERIC SALAD 


3 qt. shredded cabbage 2 medium peppers, diced 
4+ small onions, cut fine 1 small jar pimentos, diced 
Dressing: 


1 pt. vinegar 1 1/2 tsp. celery seed 
2c. sugar 1 1/2 tsp. salt 
1 1/2 tsp. turmeric 1 1/2 tsp. mustard seed 


Heat to boiling; pour over cabbage mixture and let 
stand 12 hours. 
Gloria Young 


SOUR CREAM POTATO SALAD 


6 medium potatoes, lc. sour cream 
cooked and cubed 1 Tbsp. cream mustard 
4 slices bacon 1 tsp. salad 
1 medium minced onion 1 tsp. pepper 
1 Tbsp. vinegar 1 Tbsp. chopped parsley 


Fry bacon, remove and crumble. Saute onion in 
bacon drippings, add potatoes, bacon and parsley. Strip 
in vinegar, sour cream, mustard, salt and pepper. Toss 
lightly, heat until piping hot. 

Peggy Westhoff 


REFRIGERATOR SLAW 


1 head cabbage 1 sweet onion 
1 green pepper 


Shred the above ingredients and add 2 tablespoons 
celery seed and 2 tablespoons mustard seed. Bring to a 
boil the following: 


1 1/2 c. vinegar 2c. sugar 
1/2 c. water 


Pour over vegetables and let stand in refrigerator 


1-2 weeks or at least 48 hours. 
Brenda Stillings 
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POTATO SALAD 


Beat 3 eggs well. Mix into eggs the following (use 
and egg beater to blend these ingredients): 


3 Tbsp. flour 3/4 c. vinegar 
lc, sugar 1/2 c. water 
Salt to taste 1 Tbsp. oleo 


Stir constantly, cook until dressing thickens. Re- 
move from heat and cool. This amount of dressing is 
enough for large mixing bowl of diced potatoes, 7 or 8 
hard-boiled eggs, diced onion, celery and green pepper. 
Serves 12. 

Dot Randall 


SAUERKRAUT SALAD 


1 large can sauerkraut 1 large can pimentos 
1 large onion, minced 1 c. celery, chopped 
1 large green pepper, chopped 


Heat 1/2 cup vinegar; add 1 1/4 cups sugar. Pour 
over sauerkraut mixture. Add 1/4 cup salad oil. Let 
stand 24 hours. 

Penny Jones 


HAWAIIAN WALDORF SALAD 


1 c. crushed pineapple 2c. fresh frozen pineapple 
(one 9 oz. can) chunks, well drained 

1/2 c. golden seedless 2c. diced celery 
raisins 1 c, mayonnaise 


Drain the crushed pineapple well, reserving syrup. 
Add raisins to the reserved syrup and heat just to boiling. 
Remove from heat and let stand for 1 minute to plump 
raisins, then drain, Mix pineapple chunks, diced celery 
and drained raisins. Combine the crushed pineapple with 
the mayonnaise; add to raisins and pineapple mixture and 
toss lightly. Chill salad well. For trim, roll the edges of 
1 or 2 pineapple rings in snipped parsley; add maraschino 
cherries and parsley sprigs. Serve in lettuce-lined bowl. 
Serves 6. 

Dee Courtney 
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JIFFY PEACH SALAD 


1/2 c. mayonnaise or 1 (22 oz.) can peach pie filling 
salad dressing 1 (11 oz.) can Mandarin orange 

1 (5 oz.) jar Neufchatel sections, drained 
cheese spread with 1 (8 1/2 oz.) can pineapple 
pimento tidbits, drained 

1 (3 oz.) pkg. cream 1c, miniature marshmallows 


cheese, softened 


Beat together mayonnaise, cheese and cream cheese; 
fold in pie filling, fruits and marshmallows. Chill. Serve 
in lettuce-lined bowl or lettuce cups. Makes 10 servings. 

Carol Sphar 


PINEAPPLE SALAD 


1 (No. 2) can crushed 1/3 c. sugar 
pineapple 


Bring pineapple to boil with sugar and boil for 10 
minutes on low heat. Add one 3 ounce package cream 
cheese and one 3 ounce package lemon jello. Mix and cool. 
Add 1 cup miniature marshmallows and 1/2 cup walnuts 
(crushed). Whip one can of cold Carnation milk. Fold into 
above mixture and spread into 13 x 9-inch pan. Sprinkle 
with few crushed nuts and refrigerate. 

Joyce White 


1 CUP SALAD 


1c. coconut lc. marshmallows 
1c. Mandarin oranges 1 c. crushed pineapple 
1c, cherries lc. sour cream 


Mix all ingredients together. 
Terri Narducci 


WATERGATE SALAD 
1 small pke. pistachio 1 (20 oz.) can chunk pine- 


pudding apple in its own juice 
1 large container Cool Whip 
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WATERGATE SALAD (Continued) 


Combine the entire can of pineapple and juice with 
pudding. Mix with fork. Fold in Cool Whip. Ready to 
serve. Serves 6. 

Marianne Kanzius 


PRETZEL SALAD 


2 c. chopped pretzels 3 Tbsp. sugar 
1 1/2 sticks margarine 


Mix well like pie dough, Pat in bottom of 9 x 13-inch 
pan and bake at 375 degrees for 10 minutes; cool. Beat 
1 package Dream Whip using a little less than 1/2 cup 
milk, Add: 


3/4 c. sugar 1 large (8 oz.) pkg. cream 
cheese 


Whip well and spread over pretzel layer. Cool in 
refrigerator. 


23/4 c. water 2 (10 oz.) boxes frozen 
1 large pkg. strawberry strawberries 
jello 


Boil the water and strawberry jello. Mix well. Add 
the frozen strawberries. Mix well. Cool. Pour gelatin 
mixture carefully over whipped cream and pretzels. Chill 
and serve. 

Lenora Freeman 


FOURTH-OF-JULY CORNED BEEF SALAD 


Dressing: 
1/2 c. vinegar 2 Tbsp. butter 
1/2 c. sugar 4 beaten eggs 
1/4 c. salad oil 2 Tbsp. Nance's Mustard 
2 Tbsp. water Sauce 


salt and pepper 


(Continued on Page 20) 
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FOURTH-OF-JULY CORNED BEEF SALAD (Continued) 


Combine and stir over heat until thick. Cool several 
hours or overnight (in refrigerator). When completely 
chilled, add 1 cup mayonnaise, then pour over the following 
ingredients: 


2 1/2 c. small seashell 1/2 c. chopped green pepper 
macaroni (#26), cooked 1 small chopped onion 
and cooled sliced radishes as desired 

1 c. chopped celery 1 can corned beef, broken up 


Refrigerate mixture for several hours before serv- 


ing, stirring occasionally. Sprinkle with paprika for color. 
Serves 12, 


Kathy Kantz 
HOT CHICKEN SALAD SOUFFLE 


6 slices bread 1/2 c, mayonnaise 

2 c. cooked chicken 1 can cream of mushroom soup 
1/2 onion, cut fine 2 eggs 

1/2 c. celery 1 1/2 c. milk 

1/2 tsp. salt 1/2 c. shredded sharp cheese 
pepper 


Cube 2 of the slices of bread and place in bottom of 
greased casserole. Combine chicken, vegetables, sea- 
soning, and mayonnaise; spoon over bread cubes, Trim 
crusts from remaining bread cubes and arrange over top. 
Combine beaten eggs with soup and milk and pour over all. 
Cover and chill one hour. Bake at 325 degrees approxi- 
mately 1 hour. During the last few minutes of baking, 
sprinkle with cheese. 

Variation: Chopped green pepper and/or pimento 
may be added. 

Judy Stewart 


TUNA GELATIN SALAD 


1 (3 oz.) pkg. lime 2 tsp. vinegar 

gelatin 3/4 c. water 
1/2 tsp. salt 1 (7 oz.) can tuna, flaked 
lc. boiling water and drained 


TUNA GELATIN SALAD (Continued) 


2 sliced hard-cooked 1/2 c. chopped dill pickle 
eggs 1/4 c. diced celery 


Dissolve salt and gelatin in boiling water. Add 
vinegar and cold water. Chill until thick. Fold in re- 
maining ingredients. Pour into a 1-quart mold or loaf 
pan and chill until firm. 

Dianne Heim 


HOT CHICKEN CHIP SALAD 


2c. cooked, cubed 2 tsp. grated onion 
chicken 2 Tbsp. lemon juice 
2 c. Sliced celery 1/2 tsp. monosodium gluta- 
3/4 c. mayonnaise or mate 
salad dressing 1/2 tsp. salt 
1/3 c. toasted slivered 2 0z. process American 
almonds cheese, shredded (1/2 c.) 


1 c. crushed potato chips 


Combine all ingredients except cheese and potato 
chips. Pile into a 1 1/2 quart casserole. Sprinkle with 
cheese then chips. Bake in hot oven at 425 degrees for 
20 minutes or until heated through. Serve on lettuce cups. 
Will serve 5 or 6. 

Marian French 


NEPTUNE SALAD 


2 c. cubed boiled 2 Tbsp. French dressing 
potatoes 3 Tbsp. relish 

2 c. tuna or shrimp or celery (optional) 
crab or lobster (use hard-cooked eggs (optional) 
one or more) mayonnaise 


Marinate potatoes in French dressing overnight. 
Then add the other ingredients and mayonnaise to taste. 
Penny Jones 
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ORIENTAL TUNA SALAD 


1 (7 oz.) can tuna 1 tsp. chopped parsley 
fish, drained and 1/2 c. mayonnaise 
flaked 1 tsp. soy sauce 

1 (5 oz.) can water 1/8 tsp. ground ginger 
chestnuts, drained 1 can Mandarin oranges 


and cut into thin strips 
Combine ingredients. Chill. Serve on greens and 
garnish with Mandarin oranges and ripe olives. Serves 4. 
Millie Martz 


CORNED BEEF SALAD 


1 pkg. lemon jello lc, mayonnaise 

1 can beef consomme 3 hard-cooked eggs, chopped 
(with water to make 1 1/2 c. fine chopped celery 
Deak  . 2 Tbsp. chopped green pepper 

1 can corned beef 2 Tbsp. grated onion 


Mix jello and consomme (with water); heat until 
dissolved. Cool it until set. Fold mayonnaise into chop- 
ped corned beef, add jello. Mix other ingredients, pour 
into mold and refrigerate. 

Sue Endcan 


CRANBERRY WREATH SALAD 


First Layer: 


1 pkg. strawberry 1 (10 1/2 or 11 oz.) can fro- 
celatin zen cranberry relish 
1 c. hot water (about 1 c.) 
| dash salt 


Dissolve strawberry gelatin in hot water. Add 
cranberry relish and salt. Pour into a 6 1/2-cup ring 
mold. Chill until firm. 


Second Layer: 
1 (13 1/2 or 14 oz.) can 1 pkg. lemon gelatin 


crushed pineapple 11/4 c. boiling water 
(about 1 1/2 c.) 2c. miniature marshmallows 
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CRANBERRY WREATH SALAD (Continued) 


1 (3 oz.) pkg. softened dash salt 
cream cheese 1/2 c. heavy cream, whipped 
1/2 c, mayonnaise or salad dressing 


Meanwhile, drain pineapple, reserving syrup. Dis- 
solve lemon gelatin in boiling water; add marshmallows 
and stir until melted; add reserved syrup. Chill until 
partially set. Blend cream cheese, mayonnaise and salt, 
add to marshmallow mixture. Stir in pineapple. If mix- 
ture is thin, chill until it will mound slightly when spooned. 
Fold in whipped cream. Pour over first layer; chill until 
firm. Unmold on endive, fill center with tiny lettuce 
leaves. Makes 10-12 servings. 

Ruth Rebman 


CHRISTMAS SALAD 


1 box each lemon, 1 large or 2 small pkg. 
lime, and cherry Philadelphia cream cheese 
gelatin 1/2 tsp. salt 


1 can crushed pineapple 


Make up red and green jello ahead of time So it will 
be very firmly set. Dice into 1/2-inch squares. Drain 
pineapple, use juice in lemon jello instead of all water. 
When partly congealed, whip lemon jello and add pineapple 
and cream cheese that has been softened with a bit of fruit 
juice or cream. Fold in very gently, squares of cherry 
and lime jello and mold. Do not freeze. Serves 15-20. 


Betty Grappy 
JELLO RIBBON SALAD 


small pkg. of lime, 2 pkg. Knox gelatin 
orange, lemon and 2 Ge: milk 
cherry jello 2c. sugar 

4c. boiling water 1 tsp. vanilla 

2c. cold water 1 pt. sour cream 


Make white mixture first. Dissolve unflavored gela- 
tin into milk that has come to a boil. After gelatin has 
dissolved, take off stove and add sugar, vanilla and sour 
cream. Mix, divide into three parts and Set aside. 


(Continued on Page 24) 
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JELLO RIBBON SALAD (Continued) 


Next add 1 cup boiling water and 1/2 cup cold water 
to each package of jello. Start with the lime jelio and pour 
it into the 8 x 8-inch Pyrex dish; put in refrigerator until 
partly set. Next pour 1/3 of white mixture, After this 
partly sets, carefully pour the orange jello in, followed 
by the white mixture. Repeat the other two with the white 
mixture between. 

Judy Vincent 


DREAM SALAD 


2 (3 oz.) boxes lemon 2 c. cold water 
jello 3 Tbsp. sugar 
2c. boiling water 1 pinch salt 


Cook until mixture begins to gel. Add: 


2 c. chopped apples 1 (No. 2) can pineapple 
2c, chopped bananas 


Let jello get firm; save 1 cup of pineapple juice. 
Mix and cook: 


1c. pineapple juice 1 extra large Tbsp. flour 
1/4 c. sugar 1 well-beaten whole egg 


Cook until thick. When cold, fold in 1 1/2 cups 
Cool Whip. Spread over jello and sprinkle with crushed 
nuts, 


Dot Randall 
MOLDED CRANBERRY APPLE 
Jean Strong 
1 pkg. cranberries, 3 cooking apples, cored and 
washed quartered 
2c. water 


Cook until apples are done; strain in Foley food 
mill. Measure into large kettle, add water to make full 
cup. Should have 4 or 5cups. Add 3/4 cup sugar per cup 
of cranberry-apple mixture. Stir until dissolved. Bring to 
full rolling boil; boil for one minute. Pour into mold and 
chill. May also be poured into jelly glasses and sealed 
with paraffin. Store in cool place. Keeps well. 


hin 


LUSCIOUS STRAWBERRY SALAD 


1 1/2 c. boiling water 1 c. crushed pineapple 
2 pkg. strawberry 1/2 c. chopped pecans 
gelatin 1 c. commercial sour cream 


1 1/2 pkg. (10 oz.)frozen strawberries 


Add boiling water to gelatin and stir. Add frozen 
berries at once. Stir and chill until slightly thickened. 
Add pineapple and nuts. Put half of gelatin into oiled 9- 
inch square pan and chill. Fold sour cream into remain- 
ing mixture and pour ontop of set gelatin, Chill. Serves 
8-10. 

Gladys Archaki 


TENNESSEE "GREEN JELLO" SALAD 


1 box lime jello 1 small pkg. cream cheese 
1 c. chopped celery 1 c. chopped pecans 
1 c. crushed pineapple 


Use 1 1/2 cups boiling water with jello. Drop in 
cream cheese and mash with fork. Add pineapple to cool. 
Then add other ingredients. Put in individual molds or 
flat pan and cut in squares. Serves 8. 

Serve on crisp lettuce leaf with Ritz crackers. Per- 
fect light snack or summer luncheon. 

Marlene Peterson 


CINNAMON APPLESAUCE SALAD 


1/4 c, cinnamon 2c. applesauce 

candies 1 large pkg. cream cheese 
1c. water (thinned with a little 
1 (3 oz.) pkg. cherry jello mayonnaise and milk) 


Dissolve 1/4 cup of cinnamon candies in 1 cup water. 
Bring this to a boil, being careful candy doesn't stick to 
bottom of pan. Then add the cherry jello and applesauce. 
Stir until blended. Pour into a 9 x 9-inch square pan and 
chill until firm. Frost with the cream cheese which has 
been thinned with a little mayonnaise and milk. Sprinkle 
chopped nuts on top. 
Barbara Burch 
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APRICOT JELLO SALAD 


1 (No. 303) can apricots, 2 pkg. orange jello 


drained and cut into 2c. boiling water 

pieces 1c, juice from drained fruit 
1 (No. 303) can drained 1c. Mandarin oranges, if 

pineapple, crushed desired 


Mix all the above ingredients. Let set and add: 


Topping: 
lc. juice (apricot) 1 egg 
4 Tbsp. flour 1/2 pt. heavy cream or 
1/4 c. sugar Dream Whip 


Cook the first 4 ingredients until smooth. When 
cool add whipped cream and spread on jello salad. 
Barb Keinath 


MOLDED BING CHERRY SALAD 


1 (1 lb. 14 0z.) can 1 1/4 c. drained cherry syrup 
sweet pitted Bing 1 Tbsp. lemon juice 
cherries, drained 1/2 tsp. almond extract 

1 envelope gelatin 1/2 c. heavy cream, whipped 


Soften gelatin in 1/4 cup syrup as follows: Heat 
syrup to boiling, stir in gelatin to dissolve; add remain- 
ing syrup, lemon juice and extract. Chill until slightly 
thickened. Beat with beater until light and airy. Fold in 
whipped cream and cherries. Spoon into mold and chill. 

Marilyn Bohn 


JELLO SUPREME SALAD 


1/2 pt. sour cream 2 small pkg. or 1 large pkg. 
1 small can crushed strawberry jello 
pineapple 2 crushed bananas 


1 pkg. frozen strawberries 


Dissolve jello in 2 cups of hot water, add frozen 
strawberries. When strawberries are melted, add pine- 
apple and crushed bananas. Put 1/2 of jello mixture into 
mold and refrigerate, leaving other 1/2 of mixture on 
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JELLO SUPREME SALAD (Continued) 


counter. When jello has set, spoon sour cream on top 
and add remaining jello from counter on top of sour 
cream. Refrigerate. 

Lonnie Crosby 


ORANGE JELLO 


1 large pkg. orange 2 cans Mandarin oranges 
jello 1 c. crushed pineapple 
2 (12 oz.) cartons 2 large containers Cool Whip 


cottage cheese 


Drain oranges and pineapple. Mix dry jello and 
cream cheese in large bowi until creamy. Mix in oranges 
and pineapple, fold in Cool Whip. 

Carole Chacchione 


JELLO DELIGHT SALAD 


2 small pkg. jello juice from a No. 2 can 
(any flavor) crushed pineapple plus 
2c. boiling water enough water to make 2 c. 


Combine jello and boiling water. Add juice and cold 
water. Let set until mixture begins to jell; add pineapple. 


2 c. graham cracker 1/2 c. butter or margarine, 
crumbs melted 
6 Tbsp. sugar 


Mix together. Press into bottom of a 9 x 13-inch 
cake pan. Bake at 325 degrees for 5 minutes. 


2 envelopes Dream Whip 1 tsp. vanilla 
1c. cold milk 


Beat until peaked. Add 1 cup powdered sugar gradu- 
ally, then add 1 (8 ounce) package cream cheese, softened. 
Beat until thick. Spread on graham cracker layer. Let 
set in refrigerator. Pour partially set jello mixture over 
cream mixture. 

Dee Schmidt 


220-9 -27- Erie, PA 


LIME ASPARAGUS SALAD 


1 can asparagus soup 1/2 c. water mixed with 1/2 c. 
3/4 can water Miracle Whip salad dressing 
1 (3 oz.) pkg. lime jello 3/4 c. celery 
1 (8 oz.) pkg. cream 1/4 c. green pepper 

cheese 1/4 c, chopped nuts 


Heat soup and water to boiling and add jello; then 
cream cheese, followed by other ingredients, Usea9-x 13- 
inch pan. Chill several hours in refrigerator. Serves 12. 
Ruth Kallas 
RASPBERRY SALAD 


2 (3 oz.) or 1 (6 02.) pkg. 21/2 c. boiling water 
raspberry jello 


Mix above ingredients. Add 1 (10 ounce) package 
frozen red raspberries. When berries are thawed, add: 


2c. applesauce 1/2 c. chopped nuts, if 
desired 


Pour into a 9 x 13-inch pan. Chill until set. 
Topping: 
1/2 pt. sour cream 18 large marshmallows 
Mix together. Let stand overnight, then whip. 
Spread over gelatin. 
Dot Randall 
GREEK HAMBURGER SAUCE 


3 lb. ground beef 3 onions, chopped 
3 Tbsp. shortening 2 or 3 garlic cloves, crushed 


Brown all these ingredients well. Add: 


2 Tbsp. chili powder 1 Tbsp. paprika 
2 Tbsp. cumin powder . 2 to 4c. water 
1 Tbsp. pepper salt to taste 
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GREEK HAMBURGER SAUCE (Continued) 


Simmer 15 to 20 minutes, If thicker sauce is 
desired, use less water. Better tasting if it stands in 
refrigerator 2 days. Can be frozen. Serve on hamburgs 
or hot dogs Greek style. Serves 40. 

Gae Ann Wieczorek 


STRAWBERRY CREAM SQUARES 


2 (3 oz.) pkg. straw- 1 (13 1/2 oz.) can crushed 
berry jello pineapple 

2 c. boiling water 2 large ripe bananas 

2 (10 oz.) pkg. frozen lc. dairy sour cream 
strawberries 


Dissolve the strawberry jello in the boiling water. 
Add the frozen strawberries; stir occasionally until thawed. 
Add the crushed pineapple and bananas, finely diced. Pour 
half into an 8 x 8 x 2-inch pan. Chill firm. Spread evenly 
with 1 cup dairy sour cream. Pour remaining gelatin on 
top. Chill firm. Cut in9 squares. Top with sour cream 
dollops, if desired. 

Barb Widmer 


** EXTRA RECIPE ** 
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** EXTRA RECIPES ** 
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SIIQupyoso 


ROAST PORK 


PORK CHOPS 
BAKED HAM 


VEAL CUTLET 
HAMBURGER 
<< 


MEAT LOAF 


FRANKFURTER 


FRIED CHICKEN 


VEGETABLES 


CHICKEN SALAD 


TROUT 
FRENCH FRIED SHRIMP 
FRIED FISH 


CHEESE OMELET 
SCRAMBLED EGGS 


TOMATO SOUP 
SANDWICHES 


BAKED MACARONI 
AND CHEESE 


WHAT TO SERVE WITH: 


MEATS 


Brown Potatoes, Applesauce or Fruit Salad, Sweet 
Potatoes, Sauerkraut, Mashed Potatoes, Celery or 
Apple Salad 


Scalloped Potatoes, Fried Apple Rings, Mashed 

Potatoes, Cabbage Salad 

sweet Potatoes, Spinach, Rice, Fried Pineapple 
Rings, Parsley Potatoes, Asparagus 

Baked Potatoes, Tossed Salad 

Toasted Buns, Sweet Onion Rings, Potato Salad, 
Carrots 


Baked Potatoes, Canned Tomatoes, French Fried 
Potatoes, Asparagus 


Sauerkraut, Baked Beans 


CHICKEN 
Lima Beans, Mashed Potatoes, Corn on the Cob and 
Biscuits 


Potato Chips, Celery, Pickles, and Peas 


FISH 
Potatoes Diced in Cream, Asparagus, Pickles 
Mixed Vegetables, Tomato and Onion Salad 


French Fried Potatoes, Tossed Salad 


CHEESE OR EGGS 


Hash-brown Potatoes, St= ed Tomatoes 
French Fried Potatoes,  ~::ing Beans, Toast 


MISCELLANEOUS 
Chicken Salad or Tuna Fish Sandwich 


Potato Chips, Tossed Salad, Celery 


Pea Soup, Stewed Tomatoes, Lettuce Salad 
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ADDITIONS TO VEGETABLE DISHES: 
Mushrooms, whole or sliced (sauteed in butter) 
Almonds, slivered or sliced (toasted) Water chestnuts 
Walnuts, plain or sauteed in butter Bamboo Shoots 
Pecans, plain or sauteed in butter Pimento, diced or slivered 
Onions, diced or sliced in rings (sauteed in butter) 


Deep-fried onion rings 


Herbs - basil, capers, celery seed, chervil, chives, curry powder, dill, 


fennel, garlic, 


leeks, marjoram, mint, onion, oregano, paprika, 


parsley, pepper, rosemary, scallions, shallots, tarragon, thyme, 


watercress 
SAUCES THAT COMPLIMENT VEGETABLES: 
Bechame | Veloute 
Mornay Omato 
Hol |andaise Bearnaise 


Vinaigrette 


VEGETABLES 


GREEN RICE 


2 pkg. frozen chopped 3/4 c. chopped green pepper 

broccoli 1 1/3 c. regular white rice 
8 oz. Velveeta cheese 2 cans cream of mushroom 
1/4 lb. butter soup 


3/4 c. chopped celery 


Cook broccoli and drain; add cheese, stir until 
melted. Saute celery and pepper in butter until tender. 
Prepare rice, combine vegetables and rice. Add soup and 
mix well. Bake at 350 degrees for 30 minutes. Serves 8. 

Mary Hullenbaugh 


MARINATED CARROTS 


1 (2 lb.) bag carrots lc. sugar 

1 medium onion 3/4 c. vinegar 

1 small green pepper 1/2 tsp. dill weed 

1 can tomato soup 1 tsp. salt 

1/2 c. salad oil (Wesson l tsp. pepper 
butter-flavored is good, I tsp. prepared mustard 
but not necessary) 1 tsp. Worcestershire sauce 


Cook carrots, drain and cool. Slice onion and pep- 
per, mix with carrots. Mix other ingredients together, pour 
Over carrots. Cover and marinate for 12 hours before 
using, These will keep for two weeks. [If there is any 
dressing left after carrots are gone, you can use it as a 
salad dressing or simply cook more carrots and add to 
sauce. 

Nancy Stevens 


CREAMY CORN SCALLOP 


1 can cream of celery, 1 (1 lb.) can whole kernel 
chicken or mushroom corn, drained 
soup 1 c. crumbled soda crackers 
dash of pepper 2 Tbsp. butter or oleo 


Combine soup, onion and pepper. In l-quart casse- 
role arrange alternate layers of corn, soup mixture and 


(Continued on Page 32) 
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CREAMY CORN SCALLOP (Continued) 


crackers; dot with butter. Bake at 400 degrees for 25 min- 
utes or at 350 degrees for 35-40 minutes (until soup mix- 
ture bubbles through crumbs), Serves 6. 


Jean Strong 
RANCH STYLE BAKED BEANS 


2 Tbsp. margarine (less 1 (1 lb.) can kidney beans, 


if meat isn't lean) drained 

1] Ib. ground meat 1c. ketchup 

1 envelope onion soup mix 1/2 c. cold water 

1 (2 lb.) can pork and 2 Tbsp. prepared mustard 
beans in tomato sauce 2 tsp. cider vinegar 


Preheat oven to 400 degrees. Brown meat in oleo. 


Stir in other ingredients. Place in large casserole and 
bake 30-35 minutes, 


Marilyn Bohn 


SWEET AND SOUR GREEN BEANS 


4 slices bacon, diced 2/3 c. 7-Up 
1 small onion, sliced 1/2 tsp. salt 

and separated into rings 2 (1 1b.) cans green beans, 
1 Tbsp. chopped pimento drained 


1/4 c, vinegar 


Fry bacon and onion until bacon is thoroughly 
cooked. Pour off drippings. Stir in pimento, vinegar and 
7-Up. Simmer for 10 minutes. Add beans and salt. Heat 
thoroughly. Serve hot or cold. 

Jane Sparks 


BAKED BROCCOLI 


1 pkg. frozen chopped 1/2 c. grated Cheddar cheese 
broccoli, cooked until 1/4 c. melted butter 
crunchy; drain Il tsp. salt 

1 beaten egg 1 tsp. grated onion 


1/2 can celery soup 


Mix all ingredients and put in a greased shallow 
baking dish. Add buttered bread crumbs. Bake 20-25 
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BAKED BROCCOLI (Continued) 
minutes at 400 degrees. Bake slightly longer if a deeper 
dish is used. Serves 4-5. 
Dee Schmidt 


ORIENTAL MUSHROOMS 


1 lb. fresh mushrooms 1/2 c. water 

1/4 c. chopped onion 1 beef bouillon cube or 1 tsp. 
1/4 c. butter instant bouillon 

2 tsp. flour 1 Tbsp. soy sauce 


Saute onion in butter until tender. Add mushrooms 
which have been sliced Oriental-style (lengthwise, stems 
included); coat mushrooms with flour which has been sprin- 
kled in. Add remaining ingredients and simmer for approxi- 
mately 10 minutes, stirring constantly. This can be made 
ahead of time and warmed for serving. 

Mary Lou Hertel 


VEGETABLES AFRICAINE 


3 onions, cut in rings 1/8 tsp. chili powder 
2 medium green peppers, 1/4 tsp. garlic powder 

cut in strips - 2 medium coarsely chopped 
2 Tbsp. chicken bouillon tomatoes 


Place onion rings and pepper strips in large skillet. 
Combine chicken bouillon, chili powder and garlic; pour 
over vegetables. Cook over moderate heat, stirring fre- 
quently, 5 minutes or until vegetables are soft. Add to- 
matoes; cook an additional 3 minutes, or until tomatoes 
are soft. Mix well. 

This is a Weight Watchers recipe. 

Millie Martz 


DILLY BRUSSELS SPROUTS 
1 (10 oz.) pkg. Brussels 1/2 tsp. dill weed 
sprouts 1 Tbsp. sliced green onions 


1/2 c. Italian dressing 


(Continued on Page 34) 
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DILLY BRUSSELS SPROUTS (Continued) 


Cook and drain Brussels sprouts, Mix the last 3 
ingredients together; pour over Brussels sprouts and let 
marinate in refrigerator about 8 hours. 

Judy Moehl 


SWEET POTATO SOUFFLE 


3 c. mashed sweet 2 eggs 

potatoes 1/3 stick butter, melted 
lc. sugar 1/2 c. milk 
1/2 tsp. salt 1 tsp. vanilla 


Mix all ingredients together and pour into greased 
baking dish, then cover with topping. 


Topping: 
lc. brown sugar 1 c. chopped almonds or 
1/3 c.: flour walnuts 


1/3 stick butter, melted 
Mix thoroughly and sprinkle over souffle. Bake at 
350 degrees for 30-35 minutes, Serves 9-12. 
Nancy Stevens 


SOUR CREAM MASHED POTATOES 


Have 6-8 potatoes, mashed, using lesser amount 
of milk than usual. 


1 Tbsp. onion salt Parmesan cheese 
1/2 pt. sour cream butter 
dash pepper ‘ paprika 


Add the onion salt to the mashed potatoes. Mix in 
the sour cream. Whip until fluffy. Add dash of pepper. 
Put in greased casserole and sprinkle with Parmesan cheese. 
Dot with butter and sprinkle with paprika. Refrigerate 
overnight. Remove 1/2 hour before baking. Bake 45 min- 
utes at 350 degrees. 

This makes a very good company dish, may be 
frozen ahead. 

Joanne Marshall 
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CREAMY HASH BROWN BAKE 
("George Never Ate These Hash Browns’) 


1 can cream of celery 4c. loose-packed frozen 
soup hash browns 

1/2 c. milk 1 (8 oz.) can small whole 

1 (3 oz.) pkg. cream onions, cut and drained 
cheese 1/2 c. shredded sharp pro- 


cess American cheese 


Combine in pan the soup, milk, and cream cheese; 
heat and blend until smooth. Combine with potatoes and 
onion; spread into oblong 10 x 6x 11/2-inch pan. Cover 
with foil and bake at 350 degrees for 11/4 hours. Remove 
foil and top with cheese. Return to oven and melt cheese. 
Serves 8. 

Peggy Westhoff 


PIZZA POTATOES 


1 pkg. scalloped po- 1 (4 oz.) pkg. sliced 
tatoes pepperoni 

1 (16 oz.) can tomatoes 1 (4 oz.) pkg. shredded 

11/2 c. water Mozzarella cheese 


1/4 tsp. crushed oregano leaves 


Heat oven to 400 degrees. Empty potato slices and 
seasoned sauce mix into 2-quart casserole. Heat tomatoes 
(broken up), water and oregano to boiling, then stir into 
potatoes. Arrange pepperoni on top and sprinkle with 
cheese. Bake 30-35 minutes. 

Saundra Kirkpatrick 


SCALLOPED POTATOES 


6 boiled potatoes (cold) salt 
1 stick melted margarine pepper 
1/2 pt. half and half onion salt 


Grate potatoes and season to taste. 
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CHEESE POTATOES 


2 cans grated whole 1/2 Ib. Velveeta cheese, 
potatoes cubed 

1 medium onion 1 small jar pimentos 

1 jar sharp cheese 2/3 can condensed milk 


Mix all ingredients and place in a shallow casserole. 


Bake at 350 degrees for 30 minutes. 
Suzy Mesel 


POTATO CASSEROLE 


3 c. cold boiled potatoes, 1 (4 oz.) pkg. Kraft's cream 
cubed cheese with chives 
1/2 pt. whipping cream 


Beat whipping cream. Stir in softened cream 
cheese. Add potatoes and mix together. Pack solidly into 
buttered casserole. Dot with butter; sprinkle with paprika. 
Bake uncovered at 450 degrees for 30 minutes. Serves 6. 

Sis Jeffreys 


VEGETABLES AU GRATIN 


1 (10 oz.) pkg. frozen 1c. grated sharp cheese 
peas and carrots 1 c. seasoned stuffing mix 

1 (10 oz.) pkg. frozen 2 Tbsp. melted butter 
whole kernel corn 2 c. canned applesauce 

2 Tbsp. chopped onion l tsp. salt 

1/4 c,. butter dash pepper 

3 Tbsp. flour 


Cook the peas and carrots and the corn as directed 
on the packages; drain. Brown onion slightly in 1/4 cup 
butter. Blend in flour, stirring until smooth. Gradually 
blend in applesauce and cook until thickened, stirring con- 
stantly. Remove from heat. Add salt, pepper and cheese 
and stir until cheese is melted. Combine with vegetables. 
Top with stuffing mix and butter and bake at 350 degrees. 

Millie Martz 
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SQUASH WITH PRALINE TOPPING 


2 (12 oz.) pkg. frozen 1 tsp. salt 
Squash dash of pepper 
4 Tbsp. butter or mar- 2 eggs 
garine 


Combine squash, butter, salt and pepper. Heat over 
low burner. Stir frequently. Beat 2 eggs; add to mixture 
gradually. Mix well. Place into greased 1-quart casse- 
role. 


Topping: 


1/3 c. light brown sugar 2 Tbsp. butter 
1/2 tsp. cinnamon 1/2 c. pecans 


Mix and sprinkle over squash. Bake at 350 degrees 
for 30 minutes. Serves 6. 
Peggy Westhoff 
STUFFED PEPPER CUPS 


6 medium green peppers 3/4 c. packaged precooked 


1 lb. ground beef rice 
1/3 c. chopped onion 2 Tbsp. Worcestershire 
1 Tbsp. fat sauce 
2c. stewed tomatoes salt and pepper 
or one 1 lb. can 1 c. shredded sharp Ameri- 
can cheese 


Clean peppers and precook in salt water for 5 min- 
utes; sprinkle insides with salt. Brown meat and onion 
in hot fat; add tomatoes, rice and Worcestershire sauce. 
Salt and pepper to taste. Cover and simmer until rice is 
almost tender, about 5 minutes. Add cheese. Stuff pep- 
pers. Stand upright in 10 x 6 x 1 1/2-inch baking dish. 
Bake uncovered in 350-degree oven 25 minutes. Sprinkle 
with more cheese. Serves 6. 

Mary Mertz 
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GREEN BEANS AMANDINE 


1 lb. fresh green beans 3 Tbsp. slivered blanched 
3 Tbsp. butter almonds 
2 Tbsp. lemon juice 


Trim the ends from beans and cut into short length 
or French. Cook in boiling salted water for 20 minutes or 
more until just tender. In small skillet melt butter, add 
almonds and saute until just browned. Add the lemon juice. 
Drain the cooked beans and serve with butter sauce spooned 
over top and toss gently to mix. Serves 4-6. 

Canned green beans can be substituted, but reduce 
cooking time by half. If frozen beans are used, follow 
package directions. 

Ruth Kallas 


ITALIAN ZUCCHINI 


Parmesan cheese Provolone or Mozzarella 
Romano cheese cheese 

oregano 1 large zucchini 

salt 1 large can Hunt's tomato 
pepper with onion 


Cut zucchini in thin slices, arrange in baking dish. 
Alternate zucchini with cheese, oregano, salt and pepper. 
Pour Hunt's sauce over all. Bake at 350 degrees for 45 
minutes to 1 hour. When finished, top with Provolone or 
pizza cheese; let melt then serve. 

Marlene Peterson 


SWEET POTATO PUDDING 


3 large cans sweet 1/4 lb. butter, softened 
potatoes 


Whip the above ingredients and add: 


1/2 c. sugar 3 eggs 
2 Tbsp. vanilla 1/4 c. milk 


Bake uncovered at 350 degrees for 1 hour. Top with 
marshmallows during the last 1/2 hour if desired. Goes 
well with ham. Serves 8-10. 

Barb Gage 
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BROCCOLI NUT CASSEROLE 


2 pkg. frozen chopped lc. mayonnaise 
broccoli 1 medium onion, chopped 
lc. grated sharp cheese 2 eggs, well beaten 
1 can cream of mush- 3/4 c. chopped pecans 
room soup buttered bread crumbs 
(about 2 c.) 


Cook broccoli with salt according to directions on 
package; drain. Add soup and mayonnaise and chopped 
pecans. Mix well. Add eggs and onion. Pour into a 1 1/2 
to 2-quart casserole. Sprinkle with grated cheese and top 
with buttered bread crumbs. Bake 30 minutes at 350 de- 
erees. Serves 8. 


Helen Talling 
BEAN SALAD 
1 can small butter Lima 1 can yellow beans 
beans 1 can chick-peas 
1 can kidney beans thin-sliced onion slices 


1 can French-style green beans 


Drain everything. Combine all beans; mix thor- 
oughly. Add salt and pepper, garlic salt, oil and wine 
vinegar to taste. Mix through. 

Mary Stankiewicz 


SUPER SIMPLE STRING BEANS 


1 pkg. frozen beans 1/2 small onion 
(4 servings) 3-4 slices bacon 


Prepare beans according to instructions. Dice onion 
and bacon. Fry together until onion is tender but not brown, 
Drain all but 1 tablespoon fat. Combine onion, bacon and 
beans and 1 tablespoon bacon fat. Serve hot. Serves 4. 

Maureen Reszkowski 
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ABBREVIATIONS COMMONLY USED | 
tsp. = teaspoon OZ. = Ounce or ounces 
Tbsp.= tablespoon 1b. = pound or pounds 
Cc. = cup Sq. = square | 
pt. = pint min. = minute or minutes 
qt. = quart hr. = hour or hours 
pk. = peck mod. = moderate or moderately 
bu. = bushel doz. = dozen 
gal. = gallon 

EQUIVALENT MEASURES AND WEIGHTS 

dash = Less than 1/8 tsp. 4.gilts (2 6.) = 1<pt. 
3 tsp. = 1] Tbsp. £6. (2 pt.) 21 ot | 
4 Tbsp. = 1/4 ¢. 4 at. = 1 gal 
5 1/3 Tbsp. = 1/3 c. 8 qt. = ] pk. 
8 Tbsp. = 1/2 c. 4 pk = ] bu. 
10 2/3 Tbsp.= 2/3 c. 16 02 = 1 Ib. 
12 Tbsp. = 3/4 c. 32: OZ. = 1 qt 
14 Tbsp. = 7/8 c. 8 oz. liquid =lc. 
16 Tbsp. * 18. loz. liquid = 2 
l/f2 ©: = 1 gill 


(For liquid and dry measurements use standard measuring 
spoons and cups. All measurements are level.) 


TABLE OF CAN SIZES 
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Can Weight Measure 
Buffet 8 oz. ik. 
No. 1 flat 9 oz. : 
Picnic, soup 10 1/2 oz. 11/4 ¢c. 
12 oz. vacuum 12 oz. i d2 xX. 
No. 211 cylinder 13 1/2 oz. § 2s i; 
No. 300 14 - 16 oz. 1 3/4 ¢c. 
No. 1 tall 16 oz. £ S 
No. 303 16 oz. 2 ©. 
No. 2 1 1b. 4 oz. 4 Ty2 c. | 
No. 2 1/2 1 1b. 14 oz. 3 l/é ¢. 
No. 3 cylinder 46 oz. > 374 £, 
No. 10 6 1/2 - 6 3/4 lb. 12 - 13 ¢. | 


OVEN TEMPERATURES 


ee eee 250-300° | 
Slow Moderate.......... 325" 
PORTALS eva watcaen aes 350° 
Quick Moderate......... 375° 


Moderately Hot......... 400° | 


CASSEROLES & CROCKPOT COOKERY 


QUICK AND EASY QUICHE 


1 box pie crust mix 1c. half and half 

4 eggs add any leftovers, chicken, 

1 1/2 c. shredded Swiss ham, bacon, mushrooms, 
cheese etc. 


Prepare pie crust mix as directed on box for single 
pie crust. Mix eggs, cheese and half and half. .Pour into 
pie shell. Add any other ingredients. Bake at 350 degrees 
for 30 minutes or until golden. Let set for 10 minutes. 
Slice and serve. Serves 6. 

Nancy Stevens 


YANKEE NOODLE CHEESE BAKE 


6 oz. bacon l tsp. sugar 
1 onion 1 pkg. corkscrew noodles 
1 (28 oz.) can tomatoes 1/2 lb. Cheddar cheese 


plus 1 small can 


Combine diced bacon and chopped onion in skillet 
and fry until cooked but not crisp. Drain fat from skillet. 
Add the canned tomatoes and sugar to the bacon and onion. 
Cook for 20 minutes on low heat. Cook noodles according 
to package directions. Grate cheese. When tomato mix- 
ture is done, pour enough into a casserole dish to line the 
bottom. Alternate layers of noodles, tomato sauce and 
cheese. Bake at 350 degrees for 15 to 20 minutes. Serves 


6. 
Elaine Clapp 


GRANDMA ZIMMERMAN'S CASSEROLE 


1 (12 oz.) pkg. wide 1 qt. home-canned tomatoes 
noodles or 1 (1 lb.) can whole 

1/2 lb. bacon tomatoes 

1/2 small onion bread crumbs 


Dice bacon and chop onion; brown together in heavy 
deep pan. Cook noodles in salted water until almost done; 
then run cold water over them and set aside. After bacon 


(Continued on Page 42) 
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GRANDMA ZIMMERMAN'S CASSEROLE (Continued) 


and onion are cooked, put tomatoes in pan and simmer for 
at least 20 minutes. Put noodles in above mixture, then in 
a buttered baking dish. Brown enough bread crumbs in 
butter to sprinkle over noodles and bake for about 15 min- 
utes at 350 degrees. Serves 12. 

: Pat Flagella 


SAUSAGE AND LIMA BEAN CASSEROLE 


2 pkg. frozen Lima 1 Tbsp. minced dry onion 
beans 3 Tbsp. brown sugar 
1 1/2-2 lb. kielbasa 


Slice sausage; add to beans with small amount of 
water in large pan. Add onion and brown sugar, stir. 
Cook until beans are tender and sausage is heated through. 
Serves 6-8. 

Jean McNabb 


CHICKEN CASSEROLE 


3-6c. cooked chicken, 2 small cans mushrooms 
cut in small pieces (de- rice (amount depends on 
pends on how many number of servings) 
served) dash Worcestershire sauce 

1/4 c. butter couple drops Tabasco sauce 


1 medium onion 


Saute onion in butter. Cook rice according to direc- 
tions. Mix all the above ingredients together and put in 
baking dish. 


sauce: 
1/4 c. butter 1 can chicken broth 
1/4 c. flour salt and pepper 


Melt butter and add flour. Slowly add chicken broth.. 
Cook until thickened; pour over rice, etc. Bake at 350 de- 
grees for ] hour. 
Judy Meuhl 
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CHICKEN-'N-STUFFING SCALLOP 


1 (8 oz.) pkg. (3 1/2 c.) 
herb-seasoned stuffing 

3c. cooked, canned 
chicken, cubed 

1/2 c. butter or mar- 
garine 


1/2 c. flour 

1/4 tsp. salt 

dash pepper 

4c. chicken broth 

6 slightly-beaten eggs 


Prepare stuffing according to package directions. 
Spread in a 9 x 13-inch baking dish; top with a layer of 
chicken. Ina large saucepan melt butter; blend in flour 
and seasonings; add cool broth; cook until mixture thickens. 
Stir small amount of hot mixture into eggs; return to hot 


mixture; pour over chicken. 


Bake in slow oven at 325 de- 


erees for 40-45 minutes, or until knife inserted comes 


out clean, 


serve. Serves 12. 


CHICKEN AND 


1 can Campbell's 
Cheddar cheese soup 
L/2.¢é. Taiik 


1c. diced, cooked chicken 


Let stand 5 minutes to set; cut in squares and 


Bonnie Harding 


NOODLE CASSEROLE 


2c. cooked noodles 
2 Tbsp. pimento 
1 Tbsp. chopped parsley 


In 1 1/2-quart casserole, stir soup until smooth, 
Gradually add milk and mix in remaining ingredients, 
Bake at 350 degrees for 30 minutes. 


Brenda Stillings 


BURGUNDY BEEF 


2 Tbsp. shortening 

5 medium onions, sliced 

1/2 lb. mushrooms, trim- 
med and sliced 

2 lb. beef chuck or game 
meat, cut into l-inch 
cubes 


l tsp. salt 

1/4 tsp. marjoram leaves 
1/4 tsp. thyme leaves 

1/8 tsp. pepper 

1 1/2 Tbsp. flour 

3/4 c. beef broth 

1 1/2 c. red Burgundy 


Melt shortening in large skillet; cook and stir onions 


and mushrooms until tender; remove vegetables. 


In same 


skillet, brown meat and add more shortening if necessary. 
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BURGUNDY BEEF (Continued) 


Sprinkle seasoning and herbs over meat. Mix flour and 
broth and stir into skillet. Heat to boiling, stirring con- 
stantly. Boil and stir 1 minute. Stir inwine. Cover and 
simmer 1 1/2 to 2 hours or until meat is tender (liquid 
should always just cover meat, if necessary, add more 
broth and wine...1 part broth to 2 parts wine). Gently 
stir in onions and mushrooms, Cook 15 minutes until 
heated through. Good served with wild rice. Serves 4-6. 
Edith Sheldon 


TEXAS HASH 
1 lb. ground beef 2 tsp. salt 
3 large onions 1-2 tsp. chili powder 
1 large pepper 1/8 tsp. pepper 
1 (16 oz.) can tomatoes 1/2 c. uncooked rice 


In large skillet cook meat, onion and pepper. Brown 
meat and vegetables. Drain off fat. Stir in tomatoes, 
rice, salt, chili powder and pepper. Place in an 8 x 10-inch 
casserole. Bake 1 hour in preheated 350-degree oven. 


S 4-6, 
aaa Gail Mork 
ACAPULCO BEAN CASSEROLE 


1c. chopped onion 1 (12 oz.) can whole kernel 

1 c. chopped celery corn, drained 

2 Tbsp. butter or mar- 2 (4 oz.) cans (1 c.) taco 
garine sauce 

2 (15 oz.) cans chili 1/4 tsp. salt 
with beans 10 corn tortillas, torn up 

1 (15 oz.) can refried 1c. (4 0z.) shredded sharp 
beans Cheddar cheese 


In saucepan cook onion and celery in butter until 
tender but not brown. Stir in chili, refried beans, corn, 
taco sauce and salt, Arrange half the tortilla pieces ina 
13 x 9 x 2-inch baking dish; top with half the chili mixture. 
Repeat layers. Bake covered in 350-degree oven for 45-50 
minutes. Sprinkle cheese ontop. Bake uncovered 2-3 min- 
utes more until cheese is melted, Garnish with whole chili 
pepper Serves 8. 

Saundra Kirkpatrick 
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MEXICAN RICE RING 


6c, cooked rice 2 tsp. salt 
1/2 lb. Cheddar cheese, l tsp. pepper 
shredded 2c. (one 16 oz. carton) dairy 
1 (4 oz.) can peeled sour cream 
ereen chili peppers, 1 pimento, cut in thin strips 
chopped 


Combine rice with cheese, chili peppers, salt and 
pepper in a large bow]; toss lightly to mix. Fold in sour 
cream. Spoon into an 8-cup ring mold, packing mixture 
down lightly with back of spoon. Bake in moderate oven at 
350 degrees for 30 minutes or until set. Cool in mold ona 
wire rack 5 minutes. Loosen around edge and center rings 
with a knife; cover with a serving plate. Turn upside down; 
gently lift off mold. Place pimento strips over top of ring. 
Fill center with celery leaves and tomato wedges and frame 
base with shredded lettuce. Makes 12 servings. 

Marian Fresch 


RICE CASSEROLE 


2 lb. bulk sausage 1c, uncooked rice 

1 c. chopped green 41/2 c. boiling water 
pepper 2 pkg. dry chicken noodle 

3/4 c. chopped onion soup mix 


2 1/2 c. chopped celery 


Brown sausage; drain. Add pepper, onion and celery. 
Combine rice and soup in boiling water. Cover and simmer 
20 minutes, Add sausage mixture; stir well. Put in baking 
dish, bake at 375 degrees for 10 minutes. Put 1/4 cup 
butter drizzled over top before baking if desired. 

Sis Jeffreys 


HUNGARIAN STUFFED CABBAGE 


1 large head cabbage 1 tsp. parsley flakes 
1 lb. ground beef 1 (1 lb.) can whole tomatoes 
1 lb. ground pork or 1 1/2 c. precooked rice 
all beef 1 tsp. pepper 
2/3 c. chopped onion 1 Tbsp. salt 


(Continued on Page 46) 
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HUNGARIAN STUFFED CABBAGE (Continued) 


1 beaten egg 1 large can sauerkraut 
1/2 c. milk 1 can tomato paste 


Cook head of cabbage covered in salt water about 5 
minutes. Take cabbage and cut each leaf off core. Mix in 
large bowl the meat, onion, rice, pepper, parsley, egg 
and milk. Put 1 or 2 tablespoons of mixture in each cabbage 
leaf and roll up like a blanket. Set these cabbage rolls in 
a large covered baking dish. Cover with kraut, tomatoes, 
tomato paste, all leftover cabbage leaves and enough water 
to cover all cabbage rolls. Bake at 350 degrees for 1 1/2 
to 2 hours or until rice is cooked inside. Serves 12. 

Helen Berzonski 


RICE CASSEROLE 


1c, uncooked Minute 1 small chopped green pepper 
rice 1 medium chopped onion 
1c. diced sharp cheese 1 tsp. Worcestershire sauce 
1 c. chopped parsley 1/2 tsp. salt 
(fresh) 


Toss the above ingredients. Mix 1 cup milk and 
2 eggs; set aside. Melt 1/2 cup butter and pour over first 
ingredient mixture and toss again. Pour milk and egg mix- 
ture over tossed ingredients. Bake 1 hour at 350 degrees. 
Serves 6. 
Dee Kerber 


EGGPLANT VIVA ITALIANO 


1 recipe of your favorite Romano cheese (as desired 
spaghetti sauce and grated) 
(approximately 3-4 c.) 2 eggs, beaten 

1-2 eggplants seasoned bread crumbs or 

2 balls of Mozzarella flour 
cheese, shredded olive oil 


salt for eggplant 


Clean, cut off ends and slice eggplants into half-inch 
slices (if you don't like the skin, you can peel it). Soak 
overnight in salt. Drain and gently press between paper 
towels. Dip in egg and bread crumbs. Fry in heavy skillet 
using enough olive oil to coat the bottom. Add more if 
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EGGPLANT VIVA ITALIANO (Continued) 


needed. Drain on paper towels. Spoon sauce in roasting 
pan. Alternate eggplant and cheeses, using sauce in be- 
tween layers of each. Don't drown it; spread the sauce 
evenly. End with cheese. Bake in oven at 350 degrees 
for 30 minutes. 

Note: This can be made up ahead of time for a party. 
If you add meat balls formed flat like pancakes, then fried 
and placed in the layers, it will make agreat one-dish 
meal. Serve with a green salad, warm Italian bread, and 
a good red wine and sherbet for dessert. 

Bake one for tonight and freeze one for later. 

Jesse Huey 


ALL AMERICAN CHEESE LASAGNA 


1 Tbsp. salad oil 11/2 tsp. salt 
1/3 c. minced onion 3/4 tsp. oregano 
3 (8 0Z.) cans tomato 1/2 tsp. basil 
sauce 1 (16 oz.) pkg. lasagna 
1 (6 oz.) can tomato noodles 
paste 2 (8 oz.) pkg. sliced process 
2 (3 oz.) cans mushroom Cheddar cheese 
Slices, drained 1 (16 oz.) container cottage 
cheese 


About 2 hours before serving: In large saucepan 
over medium heat, in hot oil, cook onion until tender. 
Stir in tomato sauce, paste, mushrooms (save some for 
garnish), salt, oregano, basil and 1 cup water. Simmer 
15 minutes, stirring. (I sometimes add 1 pound browned 
ground meat to the tomato sauce. ) 

Preheat oven to 375 degrees. Cook noodles as 
directed. Reserve 4 cheese slices, cut remaining slices 
in halves. Into greased oblong pan spoon a thin layer of 
sauce. Arrange 4 noodles ina layer over sauce. Spoon 
1/4 cottage cheese over noodles, place 6 slices of cheese 
ontop. Repeat layers 4 times. Spoon remaining sauce on 
top. Cover and bake 40 to 45 minutes. Cut each remain- 
ing cheese slice into 4 strips and arrange ontop of sauce, 
Garnish with reserved mushrooms. Bake uncovered 5 
minutes more. 

Peggy Westhoff 


220-9 -47- Erie, PA 


ES ee 


MACHETTE 


1 pkg. fine noodles 1 small can mushrooms 

1 lb. coarsely ground pork 1/2 lb. mild American 
(or beef or veal) cheese 

1 can tomato sauce salt and pepper 


1 large onion 


Fry chopped onion in butter; add meat, tomato 
sauce, mushrooms, salt and pepper. Cook 5 minutes. Cook 
noodles in boiling water; drain and mix, Put in baking dish 
and cover with cheese. Bake 45 minutes at 350 degrees. 
Serves 10. 

Ruth Benson 


QUICK ITALIAN PIZZA 


1/4 c, red wine pinch red pepper 
1 can tomatoes English muffins 
1 to 2 tsp. oregano cheese 

1 tsp. sweet basil pepperoni 

1/2 tsp. rosemary mushrooms 
garlic salt oil 


Simmer tomatoes and spices until thick, 20 to 30 
minutes, or use prepared sauce. While sauce is simmering, 
cut English muffins andtoast. Preheat oven to 400-425 de- 
grees. Put sauce on muffins, then sprinkle with a teaspoon 
of oil on each muffin, put on other ingredients and bake 15 
to 20 minutes. 

Judy McQuaid 


LAST MINUTE SUPPER 


1 (12 oz.) can luncheon 1 (10 3/4 oz.) can condensed 
meat, cut in strips cream of mushroom soup 
1 medium onion, thinly lj2 ©. milk 
sliced 2 c. cooked cubed potatoes 
2 Tbsp. butter or mar- 2 Tbsp. chopped parsley 
garine dash pepper 


In skillet brown meat and cook onion in butter until 
tender. Blend in soup and milk. Add remaining ingredients. 
Heat; stir occasionally. Makes 5 1/2 cups. 

Gae Ann Wieczorik 
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MANICOTTI 
Shells: 


2c. flour 4 eggs 
2c. water 


Beat eggs and water with fork; add sifted flour. Use 
a small dry frying pan over a low flame. Pour about 1/4 
cup of batter into pan; tilt and roll pan so that batter covers 
bottom. To make thin pancake-shape, cook until edge curls, 
then flip over, cook a couple more minutes. Place cooked 
shells between waxed paper; can be made ahead of use. | 
Makes 20-25 shells. 


Filling: 
1 lb. Ricotta cheese 1/4 c. grating cheese 
3 eggs (Romano) 
1/2 lb. Mozzarella 1/2 lb. bulk sausage 
cheese 


Brown sausage; pour off grease. Mix all the above 
ingredients plus salt, pepper and oregano. Place 2 tea- 
spoons of filling on a shell and roll up; put fold down in a 
9 x 13-inch pan that has a little sauce on bottom. Cover 
shells with sauce, cover pan with foil and bake for 30 min- 
utes at 350 degrees or until shells swell; then remove 
foil, sprinkle with grating cheese and bake for 5 to 8 min- 
utes more. Serves 6, 

Pat Flagella 


YE OLDE COLONIAL CASSEROLE 


1 lb. fully cooked ham, 2 apples, sliced thin 
cubed 2 Tbsp. brown sugar 

1 can sweet potatoes, 2 Tbsp. orange juice 
drained and quartered 1 Tbsp. butter 


In skillet brown ham; add potatoes and apples. 
Sprinkle brown sugar and orange juice; dot with butter. 
Cover and cook 5 minutes or until apples are tender, bast- 
ing several times with pan juices. Serves 4, 

Barbara Sapko 
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COLONIAL VENISON STEW 


2 lb. venison stew meat, 2 cloves garlic, minced 
cut in l-inch cubes 1 Tbsp. chopped parsley 

salt and pepper 1/2 c. water 

3 stalks celery, cut in 1/2 c. dry red wine 
l-inch pieces 1 (8 oz.) Can tomato sauce 


Salt and pepper venison; brown lightly in 2 table- 
spoons butter. Put in roaster at 350 degrees for 5 hours 
(in Crock-Pot on low for 7 to 12 hours). Serve over but- 
tered noodles. Serves 4-6, 

Judy Muehl 


HAM ‘'N POTATO SCALLOP 


1 can Campbell's cream 1c. diced cooked ham 
of chicken soup 4c. sliced potatoes 
3/4 c. milk 1 small onion, sliced 
dash of pepper 1 Tbsp. butter or margarine 


Blend soup, milk and pepper; add ham. In buttered 
1 1/2-quart casserole, alternate layers of potatoes, onion 
and sauce. Dot top with butter; sprinkle with paprika. 
Cover; bake at 375 degrees for 1 hour. Uncover; bake 
about 15 minutes more. Serves 4. 


Dot Kempf 
CHOP SUEY 
1 lb. stewing veal, cut 1c. sliced onion 
up small 1 can mushrooms 
1/4 c. butter Gravy Paste 
Ic. water chow mein noodles 


1c. diced celery 

Brown the veal in the butter. Add the water; sim- 
mer 15-20 minutes. Add the celery and simmer 10 min- 
utes; add onion; simmer 10 minutes, then add mushrooms; 
simmer 10 minutes. Bring to boil, add Gravy Paste; cook 
5 minutes, then serve with chow mein noodles. 

Gravy Paste: 


1/3 c. water 2 Tbsp. cornstarch 
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CHOP SUEY (Continued) 
2 tsp. La Choy sauce 1 Tbsp. brown sugar 


Serves 4-6. 
Gloria Young 


HOT DOG STEW 


2 strips bacon 1/2 c. water 

6 hot dogs, sliced 3 diced potatoes 

1/2 c. onion, chopped 1 can string beans 

1 can cream of chicken 1/2 tsp. thyme 
soup 


Fry .bacon until crisp and remove from pan, leaving 
bacon grease. Add remaining ingredients. Add crumbled 
bacon. Serves 4. 

Pat Momeyer 


TURKEY TETRAZZINI 


1 1/2 c. cubed cooked 1/2 tsp. salt 

turkey* 1/4 tsp. pepper 
1 can cream of mush- 1/2 c. milk 

room soup 1 tsp. Worcestershire sauce 
1/4 c. chopped onion 8 oz. extra thin spaghetti 
1/4 c. chopped green (1/4-inch lengths) 

pepper 1/4 c. parsley (optional) 


1c. grated Cheddar cheese 


Preheat oven to 350 degrees. Blend ingredients and 
add to cooked spaghetti. Pour mixture into a covered 
baking dish. Bake for 30 minutes. Serves 4-6. 

*You may substitute chicken or ham for turkey. 

Helen Berzonski 


MACARONI CHEESE DELUXE 


L (7 o2z,) pke. (3/4 ¢.) lc. sour cream 
elbow macaroni 1 slightly- beaten egg 
2c. small curd cream- 3/4 tsp. salt 
style cottage cheese dash pepper 


(Continued on Page 52) 
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MACARONI CHEESE DELUXE (Continued) 


8 oz. American cheese, paprika 
shredded (2 c.) 


Cook macaroni according to directions; drain well, 
Combine cottage cheese, sour cream, eggs, salt and pep- 
per. Add cheese, mixing well. Stir in macaroni, turn into 
a greased 9 x 9 x 2-inch baking dish, Sprinkle with paprika. 
Bake at 350 degrees for 35 minutes. Serves 6-8. 

Agnes Robertson 


TAGLERINI 
1/4 lb. butter 1 clove garlic 
1/2 green pepper 1 large onion 


Cook until onion is tender. Add 1 pound ground beef 
and brown; add 2 cans tomato sauce, 2 cans water, and 1 
large can tomato juice. Bring to a boil, add 1 bag large 
noodles. Cook until noodles are tender; salt to taste. Add 
1 can cream-style corn and 1 can mushrooms. Pour into a 
large casserole. Cover with grated Longhorn cheese; dot 
with ripe olives. Bake at 350 degrees for 45 minutes. 
Serves a large group. 

Mary Fran Hullenbaugh 


INSIDE OUT RAVIOLI 


1 Ib, ground beef 1/2 c. shredded American 
1/2 c. chopped onion cheese 
1 clove garlic - 1/2 c. grated Italian 
1 (10 oz.) pkg. chopped cheese 
frozen spinach, cooked 1/2 c. Italian-flavored bread 
1 gt. spaghetti sauce crumbs 
1/2 tsp. salt 2 well-beaten eggs 
dash pepper 1/4 c. salad oil 


1 (7 oz.) pkg. large shells, cooked 


Brown meat, garlic and onion; add salt, pepper and 
sauce. Simmer 10 minutes. Combine cooked spinach, 
cheese, eggs and oil; mix well and add shells. Mix well. 
Spread in greased 13 x 9 x 2-inch pan. Cover with sauce and 
bread crumbs. Bake at 350 degrees for 30 minutes. Let 
stand 10 minutes before serving. Serves 12-15. 

Barb Keinath 
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PASTITSO ME KIMA 


(Greece) 
1 lb. cooked macaroni 1/2 tsp. ground cinnamon 
2 Ib. ground lean beef 4 Tbsp. tomato paste 
6 Tbsp. butter 2 eggs 
1c. chopped onion 1/2 c. grated Romano or 
1 Tbsp. salt Parmesan cheese 


1/2 tsp. pepper 


Melt the butter in a skillet and saute the onion for 
about 5 minutes. Add the ground meat, stirring well to 
brown a little. Cover and cook about 20 minutes. Add the 
salt, pepper, cinnamon and tomato paste and continue to 
cook for another 10 minutes, stirring to keep from sticking. 
Combine this mixture with the cooked macaroni. Add the 
grated cheese and the 2 unbeaten eggs. Blend well using 
hands to mix and pour into a lightly-greased 9 x 12-inch 
baking dish ahout 4 inches deep. Cover evenly with the 
following Cream Sauce. 


Cream Sauce Topping for Pastitso: 


8 Tbsp. butter 4 eggs 
3/4 c. flour 1/2 tsp. salt 
1 qt. warm milk 


Melt the butter and add the flour. Remove from 
heat and stir inthe warm milk, slowly to keep the mixture 
smooth. Beat eggs slightly and add the hot mixture slowly 
to the eggs to keep from curdling. Add salt and cook until 
thickened. Pour and spread evenly on the meat and maca- 
roni. Bake in a 375-degree oven for about 30 minutes, until 
custard is set. Watch so as not to browntoo quickly. Cut 
in serving pieces. Serves 12-15. 

Sue Sherwin 


SHEPHERD'S PIE 


2 lb. ground round 2 cans Campbell's Golden 
1 large diced onion mushroom soup 

1/2 c. sliced mushrooms 5 large potatoes 

1/4 c. diced green pepper 3 slices American cheese 
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SHEPHERD'S PIE (Continued) 


Cut up potatoes and boil them as you would in making 
mashed potatoes. In a large skillet brown the ground round, 
onion, green pepper and mushrooms. Add the 2 cans of 
soup and 1 can of water; mix well and cook on medium heat 
for 15 minutes. Let simmer for 15 minutes more. Pour 
meat mixture into casserole dish and top with a layer of 
mashed potatoes. Arrange cheese slices on top in 1/2-inch 
pieces. Bake in 350 degree oven for 15 minutes. Serves 
6-8. 

Elaine Clapp 


CHILI 
3 garlic cloves, minced 2 (6 oz.) cans tomato paste 
2 Tbsp. vegetable oil 1/4 c. chili powder 
4 lb. ground round steak 1 tsp. white vinegar 
6 large onions 3 dashes cayenne pepper 
4 large green peppers 3 whole cloves 
3 (1 lb.) cans tomatoes 1 bay leaf 
4 (1 lb.) cans red kidney salt and pepper to taste 


beans, drained 


Cook garlic in oil until golden. Crumble ground 
round in pieces and cook 10 minutes, breaking up to brown 
evenly. Pour off some of the oil and drippings into another 
skillet and cook sliced onions and green pepper until tender. 
Add to cooked ground round Withtomatoes, kidney beans, 
tomato paste, chili powder, vinegar, cayenne pepper, 
cloves, bay leaf, salt and pepper. Cover; cook over low 
heat for 1 hour. If too dry, add additional tomatoes. [If 
too much liquid, uncover and simmer longer. Serve with 
rice. Makes 12 servings. 

Emma Fiddler 


HAMBURG HEAVEN 


1 lb. ground beef 1 (No. 2) can tomatoes 

1/2 ib. sliced American 2 c. fine dry noodles 
cheese 1/4 c. water 

1 c. chopped celery 1/2 tsp. onion salt 

1 small can sliced ripe salt and pepper to taste 
olives 
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HAMBURG HEAVEN (Continued) 


Make in electric fry pan. Brown meat and add re- 
maining ingredients in layers in order given. Add season- 
ings. Pour water over all and cover. When steaming, 
turn to low or simmer and cook for 30 minutes. 

Nelda Fiddler 


MACARONI DINNER 


2 lb. ground round 1 Tbsp. chopped pimento 
2 cans cream of mush- 1 tsp. salt 
room soup 1/4 tsp. pepper 
1 lb. Velveeta cheese 2 tsp. Worcestershire sauce 
lc. diced green pepper 1 Tbsp. dry mustard 
2 onions, diced 3/4 lb. shell macaroni 


Saute ground round with onions and green pepper. 
Add cheese and remaining ingredients; mix with macaroni 
and pour into casserole. Bake at 350 degrees for 45 min- 
utes, Serves 6-8. 
Bonnie Harding 


HAMBURGER CABBAGE CASSEROLE 


1 head coarsely shred- 1 medium onion 
ded cabbage 1 can tomato soup 
1 lb. hamburger 3/4 can water™ 


Saute onion and hamburger (do not brown). Ina 
casserole dish place cabbage, meat and onion, mixing well. 
Top with tomato soup mixed with the water and bake at 350 
degrees for 1 1/2 to 2 hours. 


Kay Booser 
BEEF STEW 
2 lb. stew meat 4 pieces celery, cut 
3 small onions 4 small potatoes 


1/2 bunch carrots, cutin large pieces 


Place meat and vegetables in baking dish. Sprinkle 
3 tablespoons Minute tapioca over meat and vegetables. 
Add 3 tablespoons soy sauce, salt totaste. Pour 1 1/2 
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BEEF STEW (Continued) 
cups tomato puree or can of tomatoes over all. Cover and 
bake at 350 degrees for 3 hours. 
Ginger Luedeka 


A WHOLE TURKEY 


1 big bag full of turkey 1 little fancy dish of sour 
(get the kind with no berries 
feathers on, not the 1 big fancy dish of vegetable 
kind the Pilgrims ate) mix 
a giant lump of stuffing 20 dishes of all different can- 
1 squash pie dies, chocolate balls, cherry 
1 mint pie balls, good 'n plenties and 
peanuts 


Get up when the alarm says to and get busy fast. 
Unfold the turkey and open up the holes. Push in the stuffing 
for a couple hours. I think you get stuffing from the farm 
that makes it. I know you have to pin the stuffing to the 
turkey or I suppose it would get out. And get special pins 
or use big long nails. 

Get the kitchen real hot, and from there on you just 
cook the turkey. Sometimes you can call it a bird but it's 
not. Then you put the vegetables in a cooker...and first 
put one on top and next put one on the bottom and then one 
in the middle. That makes a vegetable mix. Put 2 red 
things of salt in and 2 red things of water also. Cook them 
to 1/2 of warm. 

Put candies all around the place and Linda will bring 
over the pies. When company comes, put on your red 
apron. 

From Smashed Potatoes 
ed. by Jose G. Mortel 
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ROASTING CHART 


Time in Min. 
per Pound 
Set Time in Minutes Started Cooking 
MEAT Temperature per Pound from Frozen State 
Beef 
Standing Rib 6-8 1b. 300-325° Rare 20-30 43 
Medium 25-35 47 
Well Done 30-40 55 
Less than 6 1b. 300-325° Rare 26-33 55 
Medium 34-40 60 
Well Done 40-50 65 
Rolled Ribs 300-325° Rare 32 53 
Medium 38 57 
Well Done 48 65 
Rump 
Rolled 300-325° 25-35 55 
¢ Standing 300-325° 25-40 50 
Lamb 
Leg 300-325° 30-35 40-45 
: Rolled Shoulder 300-325° 40-45 40-45 
: Shoulder 300-325° 30-35 40-45 
5 ~—sCVeatl 
L Leg 300° 25-30 40-45 
4 Shoulder 300° 25 40-45 
) Rolled and Boned 300° 40-45 40-45 
€ Pork 
$ Loin 350° 35-40 50-55 
Fresh 350° 30-35 50-60 
Smoked Pork 
Ham (New Style) 300° 15-25 
Ham (New Style) Half 300° 20-25 
Ham Butts 300° 35-45 
POULTRY 
Chicken 
Stuffed 3-4 lb. 325-350° 40-48 
4-5 lb. 325-350° 35-40 
over 5 lb. 325° 30-35 
Turkey 
8-10 Ib. 325° 20-30 
10-14 Ib. 300-325° 20-24 
14-18 lb. 300-325° 15-20 
18-20 lb. 300-325° 13-19 
Goose 
10-12 1b. 325-350° 25-30 
Duck 
4-6 lb. 325-350° 20-30 
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MEATS & POULTRY 


HAM LOAF 
4 lb. ground ham and 4c. corn flakes, crushed 
pork 3 eggs 
1/2 can tomato soup lc. milk 


Mix and shape into loaf. 


Topping: 


1/2 can tomato soup 1/2 c. brown sugar 
1 small can crushed pineapple 


Bake 1 1/2 hours, covered, in 350-degree oven. 
Uncover and pour topping over loaf. Bake 1/2 hour longer 
or until done. (Use 1/2 recipe for small family.) Serves 
iz. 

Ruth Cornely 


BARBECUED BEEF 


1 (4-6 lb.) chuck roast 1 tsp. chili powder 

1/2 stalk celery 1 Tbsp. barbecue sauce 
2 chopped onions 3 Tbsp. vinegar 

1 green pepper 1 Tbsp. salt 

1.1/2)¢.. catsup 1 tsp. pepper 


1 1/2 c. water : 


Trim fat from roast and place in center of pan. 
Combine remaining ingredients and pour over roast. Sim- 
mer in Dutch oven 4-6 hours. Check occasionally to make 
sure liquid is not evaporating. When done, meat will 
shred easily with fork. Serve on favorite rolls. Serves 
6-8. 

Kathy Kantz 


BEEF RAGOUT 


2 lb. beef (sirloin, tip 1/2 lb. mushrooms, sliced 
or round), cut in 1/2- or small whole 
inch pieces 1 large onion, cut fine or 
6 carrots, sliced 12 small 
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BEEF RAGOUT (Continued) 


1 can consomme salt 
1/4 lb. butter pepper 
1c. red dry wine flour to thicken 


Brown beef in butter, remove. Add sliced carrots 
and onion to butter; brown. Add mushrooms, continue 
browning. Remove vegetables from butter. Add to butter 
and thick with flour. Replace meat and vegetables, add 
wine and cover. Simmer until meat is tender. Serve with 
noodles or rice. You can use 2 tablespoons of vinegar in 
place of wine. Serves 8-12. 

Helen Berzonski 


STEAK CUPS 
1 1/2 lb. ground beef 1/3 c. finely chopped green 
3/4 c. milk pepper 
1 egg, slightly beaten ltsp. salt 
2/3 c. crumbs 1 Tbsp. horseradish 


1 Tbsp. prepared mustard 


Combine ingredients and mix well. Divide meat 
into 12 equal portions and place in 12 well-greased muffin 
tins. With a teaspoon, mold meat around muffin cup, leav- 
ing a small hollow in center of meat. Fill center with cat- 
sup, tomato sauce, chili sauce or barbecue sauce. Bake 
at 375 degrees for 45 minutes. Makes 12. 

Barb Widmer 


SKABETTI 
41 sausages as big as 41 orange potatoes or 
your ear tomatoes 
41 meat balls not as big 41 skabetti 


41 clean oil 


First you decide what it will be tonight...sausage 
or meat balls? 

When your father decides which one, then you cook. 

Mix the sauce in the blender so your elbows won't 
hurt. When the skabetti is done from the cooking in the 
broiler (2 degrees or maybe 3), get it inthe silver pan 


SKABETTI (Continued) 


with holes in it by your spoon with holes in it. Then 
spread out the sauce. 
It serves the whole family and all your father's 
friends. 
Smashed Potatoes 


CHICKEN HUNTINGDON 


1 to 2 small chickens 1 can cream of mushroom 
lc. Chablis wine soup 
lc. small shell salt and pepper 
macaroni dash of Worcestershire sauce 
1 c. chopped green dash of Tabasco sauce 
pepper 1 to 2 c. shredded sharp 
1/2 c. pimento, Cheddar cheese 
chopped 1-2 c. crushed little cheese 
1/2 c. chopped onion crackers 


1 small can button mushrooms 


Stew chickens in wine and enough water to cover. 
Remove chickens when tender, and bring the liquid to a 
boil. Addthe pepper, onion, macaroni and boil until 
tender. Bone the chicken and mix with pimento, soup 
mushrooms, Worcestershire sauce, Tabasco sauce, salt 
and pepper. Then drain the macaroni mixture and mix 
with chicken mixture. Put one-half of this mixture in the 
bottom of a 9 x 12-inch baking dish. Sprinkle with half 
the cheese and then half the cheese crackers. Repeat with 
another layer of the mixture and then finish with the 
cheese and cheese crackers. Bake at 350 degrees until 
bubbly and hot...approximately 30-45 minutes. Serves 
10-12, 

Patty Kort 


CHICKEN DIVAN 


2 (10 oz.) pkg. frozen 1 tsp. Worcestershire 
broccoli sauce 

1 (10 oz.) can mush- dash pepper 
room soup 2 Tbsp. dry sherry 

1/3 c. heavy cream 1-8 slices leftover chicken 
or milk (turkey can be used) 
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CHICKEN DIVAN (Continued) 


4 slices process lc. buttered soft bread 
American cheese crumbs 


Cook broccoli until fork tender and drain. Mean- 
while, combine soup, cream, pepper and Worcestershire 
sauce. Heat, stirring until smooth. Add sherry. Arrange 
broccoli in shallow greased casserole; cover with chicken; 
arrange cheese slices over chicken; pour bread crumbs 
Over it and place in a 425-degree oven until crumbs are 
golden brown, about 10 minutes, Serves 6. 

Elda Henderson 


EASY CHICKEN DIVAN 


Boil 8 boneless chicken breasts (halves) in salted 
water about 40 minutes or until tender. Reserve broth. 
Prepare 2 packages frozen broccoli spears according to 
directions. Ina large shallow baking dish, arrange 
broccoli in one layer. Place chicken on top of broccoli. 
Top with sauce and grated sharp Cheddar cheese (about 
2 cups). 


Sauce: 
2 cans cream of chicken 1c. mayonnaise 
soup 1 tsp. lemon juice 
1 1/2 c. reserved chicken 1/2 tsp. curry powder 
broth salt and pepper to taste 


Mix and pour over chicken and broccoli. Bake 
uncovered at 350 degrees for 45 minutes. Serves 6-8. 
Barb Gage 


JAPANESE CHICKEN 
Sue Sherwin 


1 1/2 Tbsp. cornstarch 1 Tbsp. soy sauce 
l egg l tsp. black pepper 
1/3 tsp. salt 1 Tbsp. oil 

l tsp. garlic salt 1 tsp. Accent 


Mix ingredients together in bow! and drop pieces 
of chicken in to coat. Fry in oil at 350 degrees 12-15 min- 
utes. (Boneless chicken cut into bite-size pieces works 
best.) Serves 4-6. 
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CHICKEN LASAGNA 


Cook 8 ounces lasagna noodles; put aside until 
needed. Dice: 


1/2 c. green pepper 1/2 c. onion 


Saute green pepper and onion in 3 teaspoons butter 
until transparent. Heat until blended the following: 


1 can cream of 1/2 c. red pimento 


chicken soup 1/2 tsp. basil 
1/2 c. milk 1 (6 oz.) can mushrooms 


Have ready: 


3 to 4c. diced cooked 2c. grated Cheddar cheese 
chicken 1/2 c. Parmesan cheese 
1 1/2 c. cottage cheese 


Grease a 9 x 13 x 2-inch pan. Layer in the following 
order: Ist - noodles, 2nd - sauce, 3rd - cottage cheese, 
4th - chicken, 5th - Cheddar cheese. Repeat layers until 
allingredients are gone...ending with noodles, sauce and 
topping with Parmesan cheese. Bake first 1/2 hour, 
covered, at 300 degrees, second 1/2 hour, uncovered. 

Can be prepared ahead of time and frozen until used. 
Really delicious! Serves 10-12. 

Dee Kerber 


CALIFORNIA CHICKEN SALAD 


3 Tbsp. lemon juice 1/2 c. diced celery 

1 c. diced cooked 2 Tbsp. mayonnaise thinned 
chicken with 2 Tbsp. cream, 

1/2 c. finely diced apple sweet or dairy sour 


1/2 c. chopped ripe olives 


Sprinkle lemon juice over chicken and apple, mixing 
lightly. Combine remaining ingredients, using only 
enough mayonnaise to moisten. Add chicken and apple 
and toss together lightly. Serve cold with mayonnaise. 

Gladys Archacki 
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GOLDEN GLAZED CHICKEN 


6 chicken legs (about 1 can Campbell's golden 
2 1/2 lb. or 4 boned mushroom soup 
breasts) 1/4 c. sweet vermouth or 

1 Tbsp. melted butter grape juice 
or margarine 1/8 tsp. ground nutmeg 


1/4 c. pimento strips 


In shallow baking dish, 13 x 9 x 2 inches, arrange 
chicken, skin side up; brush with butter. Bake at 400 de- 
erees for 45 minutes; baste once with pan drippings. Com- 
bine remaining ingredients, spoon over chicken. Bake 15 
minutes more or until chicken is done. Garnish with pars - 
ley if desired. Serves 4. 

Marian Fresch 


CHICKEN HAWATIAN 


3 (1 1/2 lb.) broilers 1/4tsp. pepper 
or 4 breasts, split 4 Tbsp. softened butter 
1/2 tsp. salt 1 1/2 c. grated coconut 


Wash chicken, dry thoroughly with paper towel; rub 
with mixture of butter, salt and pepper. Place skin side 
up in pan in 425-degree oven (use plenty of butter to brown 
chicken). When chicken is nicely browned, remove from 
oven and turn down to 325 degrees. Pour 1 cup chicken 
consomme (2 bouillon cubes) into pan and cover tightly. 
Cook the chicken until tender (25-30 minutes). Remove 
from oven and cover chicken with 1 cup grated pineapple, 
drained, and green pepper; sprinkle coconut over the top. 
Replace cover and return to oven for 20 minutes. Serve with 
rice cooked in chicken consomme. Serves 8. 

Helen Berzonski 


CHICKEN CURRY 


3 Tbsp. butter 3 to 4c. cooked rice (lc. 
1/4 c. minced onion uncooked) 

1 1/2 tsp. curry powder 3/4 tsp. sugar 

3 Tbsp. flour 1/8 tsp. ground ginger 

3/4 tsp. salt 1c, chicken broth (or 1 
lc. milk chicken bouillon cube dis- 
2c. diced cooked chicken solved in 1 c. hot water) 


1/2 tsp. lemon juice 
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CHICKEN CURRY (Continued) 


Melt butter over low heat in heavy saucepan. Saute 
onion and curry in melted butter. Blend in flour and sea- 
sonings. Cook over low heat until mixture is smooth and 
bubbly.. Remove from heat. Stir in chicken broth and 
milk. Bring to a boil, stirring constantly. Boil 1 minute. 
Add chicken and lemon juice; heat. Spoon Chicken Curry 
over the rice, then sprinkle accompaniments over the top 
as desired. Makes 4 servings. 

This is an East Indian dish. 

Isobel Peterson 


CHICKEN LOAF 


2c. cooked chicken 2/3 tsp. salt 

1c. soft bread crumbs 2 eggs 

2 Tbsp. parsley lc. milk 

2 Tbsp. chopped celery 3 Tbsp. melted butter 


Mix all ingredients and pour into a buttered loaf pan. 
Bake 30 minutes in moderate oven at 375 degrees. Unmold 
and serve in slices. Serves 6-8. 
This is a Pennsylvania Dutch recipe. 
Barb Keinath 


CHICKEN CACCIATORE 


1 (2 1/2 to 3 lb.) broiler- 1 (8 oz.) can tomato sauce 
fryer chicken, cut l tsp. salt 

2 medium onions, chop- 1 tsp. oregano 
ped 1/4 tsp. pepper 

2 cloves garlic, minced 1 medium can mushrooms 

1 (1 lb.) can (2 c.) ] green pepper, chopped 
tomatoes 


Brown chicken slowly in 1/4 cup oil; remove from 
skillet. Add onions and garlic; cook until tender. Com- 
bine remaining ingredients. Add chicken and sauce to 
skillet. Cover, simmer 45 minutes. Cook, uncovered, 
turning chicken occasionally about 20 minutes or until 
chicken is tender and sauce thick. 

Lynne Graham 
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BARBECUED MEAT BALLS 


1 1/2 lb. ground beef 1/2 c. dry bread crumbs 
l tsp. minced onion 1/2 c. milk 
ltsp. salt 1 egg, beaten 


Mix all ingredients and form into balls. Place in 
casserole and cover with sauce. 


Barbecue Sauce: 


1/2 c. catsup 6 Tbsp. vinegar 
1 Tbsp. finely chopped 1/2 c. chili sauce 
onion 


Cook together for 5 minutes and pour over the 
meat balls. Bake 50 minutes at 375 degrees. 
Gloria New 


MEAT BALLS IN SUGA DI CARNE 


1 lb. freshly ground 1/4 c. finely chopped onion 
round steak 2 Tbsp. tomato paste 

2 Tbsp. olive oil 1c. beef broth 

2 Tbsp. flour 1 tsp. salt 

1/2 c. finely chopped 1/2 tsp. black pepper 
mushrooms 


Roll beef into 15 balls about 1 inch in diameter. In 
a cast iron skillet, heat olive oil over medium heat. Dust 
meat balls with flour and brown in hot oil on all sides about 
5 minutes. Remove meat balls and drain off most of fat. 
Add mushrooms and onion to pan and saute 2 or 3 minutes. 
Mix tomato paste and broth and add to skillet. Season with 
salt and pepper and mix well. Put meat balls back in skillet 
and simmer gently 15 minutes. 

Suzanne Marterer 


CHEDDAR-FILLED BEEF ROLLS 


1 1/2 lb. ground beef 1 egg 

1/4 c. dry bread crumbs 1/2 tsp. salt 

2 Tbsp. Kraft barbecue lc. (4 oz.) shredded Cracker 
sauce Barrel Brand sharp natural 

1/4 c. dry bread crumbs Cheddar cheese 
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CHEDDAR-FILLED BEEF ROLLS (Continued) 


1/4 c. chopped green 2 Tbsp. water 
pepper 


Combine meat, bread crumbs, barbecue sauce, egg 
and salt; mix well. Pat meat mixture in a 14 x 8-inch rec~- 
tangle or aluminum foil or waxed paper. 

Combine cheese, bread crumbs, green pepper and 
water; put over meat mixture. Roll up jellyroll fashion, 
starting at narrow end. Chill several hours or overnight. 
Heat oven to 350 degrees; bake 25 to 30 minutes or until 
done. Makes 6 servings. 

Helen Berzonski 


MARIE'S BOILED MEAT BALLS 


1/3 lb. ground veal 1/2 envelope dehydrated 
1/3 lb. ground pork onion soup mix 
1/3 lb. ground beef 1 medium bay leaf, broken 
1 egg, slightly beaten 1/2 to ltsp. salt 
1 tsp. salt 3 c. boiling water 
1/4 tsp. pepper 1/4 c. flour 
1 medium onion, finely 1/2 c. cold water 
chopped 


Mix the first 5 ingredients thoroughly; shape into 
balls the size of walnuts. Add onion soup mix, bay leaf, 
_ and salt to boiling water. Drop meat balls into boiling water, 
reduce heat and simmer covered 1/2 hour. Combine flour 
and cold water. Addto simmering meat stock. Bring to 
boil; boil 1 minute uncovered or until gravy is slightly thick- 
ened. Serve with mashed potatoes, noodles or rice. Makes 


6 to 8 servings. 
Ann Bokal | 


STUFFED MEAT BALLS 


2 lb. hamburger bread crumbs 
1 egg Stove-Top stuffing mix 
1/2 chopped onion 2 cans cream of mushroom 
dash Worcestershire soup 
sauce 


(Continued on Page 66) 
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STUFFED MEAT BALLS (Continued) 


Mix together the first 5 ingredients in a bowl or use 
your favorite meat loaf recipe. Make stuffing according to 
directions on box and form into small balls. Place these 
balls in the middle of the meat mixture that has been flat- 
tened out into a large circle and wrap around stuffing, 
forming a log shape. Brown these logs in frying pan then 
place in baking dish and pour soup over it. Bake at 350 
degrees for about 1 hour. Makes 8-10 logs. 

Helen Berzonski 


BARBECUED BEEFBURGERS WITH RICE 


1 lb. ground beef 2 Tbsp. Worcestershire sauce 
1 egg 1 Tbsp. vinegar 

1/8 tsp. pepper 2 Tbsp. sugar 

I tsp. salt 2 (8 oz.) Cans tomato sauce 

3 Tbsp. fat 4 1/2 c. hot cooked rice 


1 c, chopped onion 


Mix together the beef, egg, salt and pepper. Shape 
into 6 flat cakes, using about 1/3 cup of mixture for each 
cake. Melt 1 tablespoon fat in a skillet and brown cakes, 
first on one side and then on the other. While cakes are 
browning, melt remaining 2 tablespoons fat in saucepan. 
Add onion, cook in fat until tender. Add Worcestershire 
sauce, vinegar, sugar and tomato sauce; mix well. Pour 
this sauce over cakes. Cover skillet and simmer 15 min- 
utes. To serve, arrange hot rice on a platter; place beef 
cakes over rice and pour sauce over beef cakes and rice. 
Serves 6. 

Sue Sherwin 


LEMON BARBECUED MEAT LOAVES 


1 1/2 lb. ground chuck 1/2 c. catsup 

4 slices day-old bread 1/3 c. brown sugar 
1/4 c. lemon juice l tsp. dry mustard 
1/4 c. minced onion 1/4 tsp. allspice 

1 egg, slightly beaten 1/4 tsp. ground cloves 
2 tsp. seasoned salt 6 thin lemon slices 


About 50 minutes before serving: Preheat oven to 
350 degrees. In large bowl, combine ground chuck, bread, 
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LEMON BARBECUED MEAT LOAVES (Continued) 


lemon juice, onion, egg and salt. Mix well and shape into 
6 individual loaves; place in greased 13 x 9-inch baking pan. 
Bake 15 minutes. In small bowl, combine remaining ingre- 
dients except lemon slices, Cover loaves with sauce and 
top each with a lemon slice; bake 30 minutes longer, basting 
occasionally with sauce from pan. Serve sauce over loaves. 
Makes 6 servings. 

Marian Fresch 


PICNIC PERFECT MEAT BALLS 


Step 1: Make sauce by simmering 3 hours. 


1 bottle catsup 1/2 tsp. salt and pepper 

2 bottles water 1/4 c. vinegar 

3 onions 1/3 c. sugar 

1/2 tsp. chili powder 1/2 Tbsp. mustard 

1/2 tsp. paprika 1 1/2 tsp. Worcestershire 
sauce 


Step 2: Make meat balls by combining: 


2 lb. hamburger 1 onion, chopped 
2 slices bread or crumbs 2 eggs 


Brown in skillet. 
Step 3: Pour sauce over meat balls; bake in oven 1 


hour at 300 degrees. Serves 10-12. 
Lynn Orlando 


MEAT BALLS 
1/2 lb. ground beef 1 clove garlic, chopped fine 
1/2 lb. ground pork (optional) 
1/4 c. chopped parsley 1/2 onion, grated 
1 tsp. salt 1c. soft bread crumbs 
1/8 tsp. pepper 3 Tbsp. grated Parmesan 
1 egg, beaten cheese (optional) 


Combine ingredients in large bowl. Mix with fork 
until blended. Shape into balls of desired size. Drop into 
simmering spaghetti sauce. Serves 4. 

Nancy Crabtree 
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POLISH MEAT BALLS 


] bottle catsup 1/2 tsp. paprika 

2 bottles water 1/4 tsp. pepper 

2 chopped onions 1/3 tsp. hot pepper 

1/2 tsp, chili powder 1/2 c. sugar 

1/2 Tbsp. mustard 1 1/2 tsp. Worcestershire 
1/4 c, vinegar sauce 


1/2 tsp. salt 


Simmer all ingredients for 3 hours. Add prepared 
meat balls (2 pounds) to simmered sauce. Bake at 350 de- 
grees for 1 hour. 

Lynn Orlando 


KOTTBULLAR 
(Swedish Meat Balls) 

4 Tbsp. butter or 3 tsp. sugar 

margarine 1/2 tsp. allspice powder 
1/2 c. minced onion 1/4 tsp. nutmeg powder 
1 egg 1 lb. ground beef 
1/2 c. milk 1/4 lb. ground pork 
1/2 c. fresh bread 1/8 tsp. pepper 

crumbs 1c, water 
2 1/2tsp. salt 3/4 c. light cream 


In 2 tablespoons hot butter in large skillet saute 
onion until golden. In the meantime in large mixing bowl 
beat egg, add milk and bread crumbs; let stand for 5 min- 
utes. Add 1 1/4 teaspoons salt, 3 teaspoons sugar, all- 
spice, nutmeg, meat and onion; blend with fork, 

In same skillet heat 2 tablespoons butter, using 2 
teaspoons to shape meat balls into small 1/2 to 3 /4-inch 
balls. Drop in skillet and brown well. Remove to warm 
casserole and repeat until all meat balls are browned, 
Into fat left in skillet stir flour, 1 teaspoon sugar, 1 1/4 
teaspoons salt and pepper; stir until thickened. If desired, 
return meat balls to gravy, heat well, or serve balls in 
covered casserole and pass gravy. Serves 8. 

Betty Vommaro 
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LASAGNE 


Cook 1/2 pound lasagne noodles for 15 minutes; 
drain (6 long noodles). 


2 Tbsp. Crisco 1 medium onion 
garlic salt 


Cook until soft. Add: 


2 lb. ground chuck 1/2 tsp. rosemary 
2 tsp. salt 1 Tbsp. parsley 
1/4 tsp. pepper 


Cook until crumbly. Add: 


3 (6 oz.) cans Hunt's 1 1/2 c. hot water 
paste 


Simmer 15 minutes. Blend: 
2 eggs, beaten 1 carton cottage cheese 
Starting with the sauce, noodles, cheese-egg mix- 
ture, sauce, noodles, 1/2 pound Mozzarella cheese, sauce, 
1 small box Parmesan cheese, fill a 9 x 13-inch baking dish. 


Bake 30 minutes at 350 degrees. Let cool 10 minutes. 
Evelyn Orloff 
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** EXTRA RECIPES ** 


Meat Cuts and How to Cook Them 


BEEF CHART 


pe Cuts 


Wholesale Cuts Retail Cuts 


Ground Beef Heel of Round 
Rea! (Beke), Broil, ise er 
Ponbroil, Pantry, Tieaak in Liquid 
Broise 


Round Steak Top Round Bottom Round 
(Swiss Heek) 


—= Benige ————-—> Braise © 


Cook im Liquid (Soup) o Breise —— 


a (@ 


Rolled @ ar Mect 
Broise of Cook im liquid ——— 


Flank Steok Flank Steck 


Sirloin Steck Pin Bone Sirloin Steck 
Broil, Penbroil, Penfry 


Fillets 
_—— Bronwe ————————__ 
ime (A £3. a) 
Plate Rolled Short 


“Boiling” Beef Plate Ribs 
Breise or Cook in Liquid 


Co 


Brisket Corned Beef 
Braise, Cook in Liquid— @-Cook in Liquid 


Standing Rolled Rib 
Rib Roast Rib Roast Steok 


aoe cia Blade Pot-Roast 
FS & 


conkic cae rer Triangle Boneless Chuck Shoulder 
Cook in Liquid (Soup), Breise - Pot-Roost Pot-Roast Fillet 
' ———————— bros 
~— \ 
English Cut Arm Pot-Roast Arm Steok Rolled Neck Boneless Neck 
———— ne eT EE —_—— Sreise of Cook in Liquid —— 
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bwoled, perbtreiled ov pentued 


Meat Cuts and How to Cook Them 


VEAL CHART 


Retail Cuts Wholesale Cuts Retail Cuts 


Standing Rolled 
Rump Roast Rump Roast 


Rees! or Beeise 


Loin Kidney LY Gey 
Chop Chop Round Leg (Round) 
Steak (Cutter) Center-Cut Roast 


— Breise or Pentry —— @ — ees! or Braise —— 


Crown Roast Rib Roast 


Rib Chop 
(Frenghed) 
—— Rees! —® — Braise of Péntry— @- Reest——— 


Legs 
— Breise or Pentry —— @ —— feast (Bebe!— 


| =s 


Riblets Stew Meat 7 


Mock Chicken saad 


- 1 
Blode Arm 
Steak Steak 


Greise or Cook in Liqued 


Rolled : 
Shoulder Roast City Chicken 
—— Beas! or Braise—— @ —— Braise , Pontry — 


Rane ay: ‘Patties 
- Braise, Cook in Liquid @ — Srwite a Pentry — 
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Meat Cuts and How to Cook Them 


LAMB CHART 


Retail Cuts Wholesale Cuts Retail Cuts 


Boneless 


Sirloin Roast 


Be. of Lamb 
e cuts trem ene leg) 


— Reet! -e- Bott Penbroil, Pentry -@ -Broise, — 


san ace 


a A 


Loin English Rolled Loin 


Chop Pee Roast 


4 “* 
St Re JE 
A, > — 2 
Square Cut F> 
K EN Shoulder ay, a 
‘ = Patties Loal 


Broil, Penbreil, Pantry —Rees! (Behe) — 
firm: Chee Blede Chop 6 neapmagie 


Bred, Penbroil, Rees! Broil, Penbroil, 
—— Pantry, Breise e Pantry, Breine_ Wy 
ee CY. £47) SS 
Fy te, Riblets Stew Meat 
Broise of Coot in Liquid 
Cushion Saratoga 
Shoulder Chops 
Beast © — Breil, Penbre:l,— 
Pentry, Breise ‘ “ty 
S ey)” ( 
as ai! wal SF 
lled B 
Rolled SS — See ee ee 
Shoulder ee heece 


—ees!, boise — 
Pentre! Petey ine Beeiee 


<a Slices Shonks 
Braise o Coot in Liquid —— 


———— Breise Coos im (uqgurd ——— 
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Meat Cuts and How to Cook Them 


PORK CHART 


Retail Cuts Wholesale Cuts Retail Cuts 


? - 
Boneless Tenderloin 

Loin Roast Frenched and Whole 

Reest —— © — Boeri, Brene, Pontry — 


ie 3 (EX 

te = 7s t 

Canadian Style Bocon 
~Reest, Broil, Penbroil, Pentry — 


& &. ©, 


Rib Frenched Butterfly 
Chop Rib Chop Chop 


[Shone Hell) 


Hom Bult Center 
Slice Ham Slice 
Broil, Penbreil, Pantry 


Loin Chop 


Braise or Pontry Reust Roast 
Se? /f- 
a 
Sirloin Roast Loin Roast 


Center Cur 4 


Bacon Salt Pork 
Broil, Penbreil, Pantry, Cook in Liquid —— 


Blode Crown Roast 
Loin Roast __boin Roost 
Spare Ribs 
&, Bea —— Reest (Bebe), Broice Cook in liquid ——— 
‘es Bock Las 


— lLerd —Selt Fort — @ —Sheriening 


Fresh Smoked 
Picnic Shoulder Picnic Shoulder 
e. Roos! — © — eest (Babe! Cock in Liquid 
-* 
‘= ea 
. 
Blade Smoked 


Steaks Shoulder Butt 
—Breise, Pantry —@ —Rees! (Beke!, Cook in — 
Liquid, Breil, Perbreil, 
Pantry 


a eal ni) 
Gy) 
Cushion Rolled Fresh 
Picnic Shoulder Picnic Shoulder 


Boston Butt Rolled Boston Butt 
—_—_\———__ foes ———— ___ ——~ Cook in Liquid, Breil, Pantrell, Pantry — B —Greise, Cook in lLiquid- @ ~~ Broine, Penatry — 
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SEAFOODS 


HERBS AND SEEDS 


DILL - Both leaves and seeds of dill are used. Leaves may be used as a garnish 


or to cook with fish. Leaves or ‘he whole plant may be used to flavor 
dill pickles, 


FENNEL - Has a sweet hot flavor. Both seeds and leaves are used. Seeds may be 
used as a spice in very small quantity in pies and baked goods. Leaves 
may be boiled with fish. 


MARJORAM - May be used both green and dry for flavoring soups and ragouts; and 
in stuffing for all meats and fish. 


TARRAGON - Leaves have a hot, pungent taste. Valuable to use in all salads 
and sauces. Excellent in Tartar sauce. Leaves are pickled with gherkins 
Used to flavor vinegar. 


CURRY POWDER - A number of spices combined in proper proportion to give a 
mene flavor to such dishes as vegetables of all kinds, meat, poultry 
and fish. 


CHIVES - Leaves are used in many ways. May be used in salads, in cream 
sr a in sandwiches, omelets, soups, and in fish dishes. Mild flavor 
of onion, 


SAGE - Used fresh and dried. May be used in poultry and meat stuffings; in 


Thy Sausage and practically all meat combinations; in cheese and vegetable 


combinations, as in vegetable loaf, or curry. The flowers are sometimes 
used in salads, 


CARAWAY - Seeds have a spicy smell and aromatic taste. Used in baked goods, 
in cakes, breads, soups, cheese, and sauerkraut. 


PAPRIKA - A Hungarian red pepper. Bright red in color. May be used in all 
meat and vegetable salads. In soups, both cream and stock. As a 
garnish for potatoes, cream cheese, salads or eggs. 


BASIL - Aromatic odor, warm sweet flavor, used whole or ground. Used with 
lamb, fish and vegetable dishes. 


OREGANO - Whole or ground, strong aromatic odor, used with tomato sauces, 
pizza and veal dishes. 


BAY LEAF - A pungent flavor. Available as whole leaf. Good in vegetable 
and fish soups, tomato sauces and juice, 


GINGER - An aromatic, pungent root sold fresh, dried, or ground. May be used 
in pickles, preserves, cakes, cookies, puddings, soups, pot roasts. 


CHERVIL - Aromatic herb of carrot family, like parsley but more delicate, 
Used fresh or dry in salads, soups, egg and cheese dishes, 


SHALLOTS - Small type onion producing large clusters of small bulbs, Used 
like garlic to flavor meats, poultry, sausage, head cheese, 


VINEGAR - Low percentage natural acid, generally acetic acid. Used as a pre- 
servative for all pickling of vegetables and fruit. To give zest or tang 
flavor to salad dressings; for meat, fish and vegetable sauces. Different 
kinds are wine vinegar, malt or beer vinegar, white vinegar, cider 
vinegar, tarragon vinegar. 


SEAFOODS 


HUNGARIAN SHRIMP 


1 (10 3/4 oz.) can con- 1/4 c. water 
densed cream of 1 1/2 c. diced cooked shrimp 
mushroom soup 1/8 tsp. paprika 

1/2 c. sour cream cooked noodles 


In saucepan, combine all ingredients except noodles. 
Heat, stir occasionally. Serve over noodles. Makes 2 1/2 
cups. Serves 4, 

Helen Berzonski 


TUNA ROLL 
2c. biscuit mix 1 small can mushrooms, 
2/3 c. milk drained 
1/2 c. chopped onion 1/2 tsp. dried dill weed 
1 Tbsp. margarine 1 (10 1/2 oz.) can cream of 
2 (7 oz.) cans tuna mushroom soup 
LZ c=: milk 


Heat oven to 425 degrees. Prepare dough using 2/3 
cup milk. Roll dough into an 18 x 10-inch rectangle. 
Saute onion in butter. Combine onion, tuna, mushrooms 
and dill with 1/2 cup mushroom soup, save rest of soup. 
Spread mixture over dough and roll up beginning at wide 
side. Seal edges tightly. Place on greased baking sheet, 
sealed side down. Cut slits ontop; bake 15-20 minutes 
until golden. Warm extra soup and 1/4 cup milk. Pour 
over roll after slicing. Serves 6. 

Maryann Foster 


SHRIMP CURRY 


1/4 c. butter or 1/8 tsp. pepper 
margarine lc. milk 

4 Tbsp. all-purpose flour lc. light cream 

2 tsp. curry powder 2 c. cooked and deveined 

1 tsp. salt shrimp (frozen) 


Use a skillet with a cover. Cooking time: 25-30 
minutes. 


(Continued on Page 72) 


220-9 -71- Erie, PA 


SHRIMP CURRY (Continued) 


Melt butter or margarine. Blend in flour, curry 
powder, salt and pepper. Add milk and cream and continue 
cooking, stirring frequently until mixture thickens. Add 
shrimp. Cover and cook 5 minutes longer. Serve at once 
On Steamed rice. Serves 4-6. 


CLAM CHOWDER 


2 c. cubed raw potatoes ltsp. salt 
2 onions, cut fine 


Boil the above ingredients and drain. Add: 


2 cans minced clams 1 can mushroom soup 
(do not drain) 2c. milk 


Heat the clams, soup and milk and then add the po- 
tatoes and onions. 


Betty Grappy 
SUNDAY SUPPER CASSEROLE 


1 can tuna 2c. water 

] can cream of mush- 1/2 c. regular rice 
room soup 1/2 c. chopped celery 

1 can cream of chicken 1 1/2 c. potato chips 
soup 


Combine all ingredients except potato chips. Pour 
into greased 10 x 6-inch glass baking dish. Crush potato 


chips and sprinkle over top. Bake at 350 degrees for 1 1/2 
hours. Makes 6 servings. 


Lenore Freeman 


TUNA CASHEW CASSEROLE 


3 oz. chow mein noodles lc. diced celery 

1 can cream of mush- 1/4 c. chopped onion 
room soup 1/4 c. water 

6 1/2-91/2 oz. tuna, 1/2 tsp. salt 
crained and flaked 1/8 tsp. pepper 


1/3 lb. chopped cashew nuts 


>= 


TUNA CASHEW CASSEROLE (Continued) 


Save 1/2 cup noodles to sprinkle over top. Mix the 
other ingredients. Pour into greased casserole. Sprin- 
kle reserved noodles over top. Bake at 325 degrees for 


40 minutes. Serves 6. 
Brenda Stillings 


SHRIMP DELIGHT 


2 Tbsp. onion 1/2 tsp. pepper 

2 Tbsp. butter 4 Tbsp. chili sauce 

1 large can shrimp 2 c. cooked rice 

1 (10 oz.) can mush- lc. sour cream 
rooms, drained 1 Tbsp. flour 

1 tsp. salt 1 Tbsp. parsley 


Saute onion in butter until golden. Add shrimp and 
mushrooms and saute and stir until heated through. Com- 
bine salt, pepper and chili sauce and add to shrimp mix- 
ture. Now add rice, combine sour cream and flour and 
add to all. Heat through gently and sprinkle with parsley. 
Put in casserole and keep in oven at 250 degrees until 


ready to serve. 
Rae Bishop 


SHRIMP ROMANOFF 


1 pkg. Betty Crocker 1 (4 1/2 oz.) can shrimp, 
Noodles Romanoff, rinsed and drained or 1 
cooked pkg. frozen 

1 c. shredded Swiss 1 Tbsp. chopped chives 
cheese 


In a 1 1/2-quart casserole layer 1/2 the noodles, 
the shrimp and cheese. Top with remaining noodles. 
Sprinkle with chives. Cover and bake 15-20 minutes at 
350 degrees. Serves 4. 

Note: One 6 1/2-ounce can tuna, drained, can be 


substituted for shrimp. 
Marian Fresch 
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SWEDISH SALMON SCALLOP 


1 can salmon, drained 1 Tbsp. minced parsley 
and flaked 1 tsp. grated onion 

2c. crushed, salted dash of pepper 
cracker crumbs lc. milk 


1/3 c. melted butter or oleo 


Mix together cracker crumbs, parsley, onion, 
pepper and melted butter. Spread 1 cup crumb mixture 
in 8-inch pie pan. Cover with salmon, Sprinkle with 
remaining crumb mixture. Pour milk over crumbs and 
bake in 400-degree oven for 20 minutes, or until crumbs 
brown, 


B. Stillings 
SALMON LOAF 


1 (1 lb.) can red salmon 2 Tbsp. instant minced onion 
Lie. milk 2 Tbsp. lemon juice 

1 c. fine bread crumbs 1/4 tsp. salt 

1 slightly-beaten egg pinch of pepper 


2 Tbsp. finely chopped parsley 


Flake salmon and combine all other ingredients. 
Form into a loaf and bake at 375 degrees for about 40 min- 
utes. Let stand 5 minutes then turn out onto a platter and 
serve with the following sauce. 


Sauce: 
1 Tbsp. instant minced 1 can cream of mushroom 
onion | or celery soup 
1 Tbsp. butter 1/2 tsp. curry powder 


Heat thoroughly in a pan and serve on Salmon Loaf. 
Gladys Archacki 


CRABMEAT FILLING 


1 can crabmeat 1 Tbsp. Sauterne 
1 (8 oz.) pkg. cream 1/2 tsp. salt 
cheese, softened mayonnaise to moisten 


=f = 


CRABMEAT FILLING (Continued) 


Mix well. Prepare puff pastry. Cool and split, 
fill with Crabmeat Filling. Makes 3 dozen. 


“* EXTRA RECIPES ** 
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** EXTRA RECIPES ** 
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ROLLS & BREADS 


COMMON CAUSES OF FAILURE IN BAKING 


Biscuits 


. Rough biscuits caused from insuf- 3. Uneven browning caused from cook- 


ficient mixing. 


. Dry biscuits caused from baking 


in too slow an oven and handling 
too much. 


Muffins 
. Coarse texture caused from insuf- 


ficient stirring and cooking at 
too low a temperature. 


. Tunnels in muffins, peaks in cen- 


Cakes 
. Cracks and uneven surface may be 


caused by too hot an oven. 


. Dry cake may be caused by too 
much flour, too little shortening, 
toc much baking powder or cooking /7. 


at too low a temperature. 


. A heavy cake means too much sugar 


has been used or baked too short 
a period. Slow oven. 


. A sticky crust is caused by too 


much sugar. 


. Coarse grained cake may be caused 8. 


by too little mixing, too much 
fat, too much baking powder, us- 
ing soft fat, and baking at too 


Pies 
. If pastry crumbles it may be 


caused by over mixing flour and 
fat. 


. If pastry is tough it may be 


caused by using too much water 


ing in dark surface pan (use a 
cookie sheet or shallow bright 
finish pan), too high a tempera- 
ture and rolling the dough too 
thin. 


ter and a soggy texture are 
caused from overmixing. 


3. For a nice muffin mix well but 


light and bake at correct tem- 
perature. 


low a temperature. 


6. When cakes fall it may be caused 


by using insufficient flour or 
under baking. 

Uneven browning may be caused 
from cooking cakes at too high a 
temperature, crowding the shelf 
(allow at least 2 inches around 
pans) or using dark pans (use 
bright finish, smooth bottomed 
pans). 

If cake has uneven color it may 
be caused from not mixing well. 
Mix thoroughly, but do not over 
mix. 


and over mixing the dough. 


. If pies do not brown - for fruit 


or custard pies use a Pyrex pie 
pan or an enamel pan and bake at 
400-425° constant temperature. 


Breads (yeast) 


. Yeast bread is porous - this is 


caused by over-rising or cooking 
at too low a temperature. 


. Crust is dark and blisters - this 


is caused by under-rising, the 
bread will blister just under the 
crust. . 


. Bread does not rise - this is 


caused by over-kneading or by 


using old yeast. 


. Bread is streaked - this is 


caused by under-kneading and not 
kneading evenly. 


. Bread bakes uneven - this is 


caused by using old dark pans, 
too much dough in pan, crowdinoa 
the oven shelf or cooking at tom 
high a temperature. 


ROLLS & BREADS 


CORN BREAD MUFFINS 
(Or Sticks) 


1 c. waterground corn 1/2 tsp. salt 
meal 1 

2 Tbsp. all-purpose 1 Tbsp. melted shortening 
flour or butter 

1 Tbsp. sugar 1/2 c. buttermilk 


2 tsp. phosphate baking powder 


Stir liquid into dry ingredients with few swift strokes. 
Pour into greased muffin pan. Bake 25 minutes at 425 
degrees. Yield: 12 two-inch muffins, 

Frances Toner 


HUSH PUPPIES 


When Florida hunters sat around their camp fish- 
fries, their dogs would whine for the good smelling food. 
The men tossed leftover corn patties to them calling, 
"Hush, puppies. "’ Satisfied, the dogs hushed. 


1 1/2 c. corn meal lc. flour 

1 1/2 c. water 3 tsp. baking powder 
1/3 c. milk 2 tsp. salt 

1 Tbsp. vegetable oil Il tsp. sugar, if desired 
2 tsp. grated onion 2 eggs, beaten 


Cook corn meal and water, stirring until stiff and 
begins to roll into ball, about 6 minutes. Remove from 
heat; add milk, oil and onion. Stir until smooth. Gradu- 
ally stir into beaten eggs in 2-quart bowl. Measure flour 
by dip-level-pour method or by sifting. Blend dry ingre- 
dients. Add to corn meal batter; blend thoroughly. Heat 
fat (l-inch deep) to 375 degrees. Drop batter by tea- 
spoonfuls into hot fat. Fry 6to 7 minutes. Drain. 
Makes 24 to 30. 

Betty Womble 
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OLIVE NUT BREAD 


2 1/4 c. Bisquick mix 3/4c. milk 
1/2 c. sugar 1 c. chopped nuts 
1 egg, slightly beaten lc. stuffed olives 


Put mix and sugar in bowl. Combine egg and milk 
and add to ingredients in bowl. Mix only enough to moisten 
dry ingredients. Fold in nuts and olives and put in greased 
9 x 5 x 3-inch loaf pan. Bake in preheated 350-degree oven 
about 45 minutes. Turn out on rack then turn right side 
up and cool thoroughly. Cut with knife. Good with cream 
cheese. 

Jane Sparks 


IRISH SODA BREAD 


21/2 ¢c. tlour « 1/2 c. butter or shortening 
1 tsp. baking soda 1/2 c. raisins 

l tsp. baking powder 2 tsp. caraway seed 

1/2 tsp. salt 3 Tbsp. cider vinegar 

2 Tbsp. sugar 3/4:c., milk 


Heat oven to 400 degrees. Sift flour with next 4 in- 
gredients, Cut in butter with 2 knives until mixture re- 
sembles coarse corn meal. Stir in raisins and caraway 
seed. Mix vinegar and milk. Make a well in center of 
flour mixture. Add liquid all at once, stirring vigorously 
with a fork until dry ingredients are moistened. Turn onto 
lightly-floured board. Knead gently 8-10 times and shape 
into ball. Place on a greased 8-inch pie plate. Cut a cross 
from side to side, brush with milk for a nice glaze. Bake 
at 400 degrees for 15 minutes; lower temperature to 375 
degrees and bake 30 minutes (if a tap on the bottom sounds 
hollow, cake is done). Remove from pan. Cool at least 
1 hour before serving on wire rack. Cut into wedges. 
Serve warm with butter. Serves 8-10. 

Barb Krai 


POLISH KRUSCHEKIE 
(Bow Ties) 


A very light and fragile pastry. 


4 egg yolks 1/4 c. heavy cream 
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POLISH KRUSCHEKIE (Continued) 


1/3 c. granulated sugar 1/4 tsp. salt 
1 2/3 c. sifted flour 1/4 tsp. cinnamon 


Beat yolks until light. Add cream, sugar and beat 
well. Add flour, salt and spice. Roll out small amount of 
dough at a time about 1/8-inch thick. Cut in 1 x 3-inch 
strips cutting edges diagonally. Cut a slit in the middle of 
each strip and pull one end through the slit. Fry in deep fat 
(electric fry pan) at 350 degrees for 2 minutes, turning 
once. Drain on paper towels. Whencool, sprinkle with 
confectioners sugar. Yield: 4 dozen. 

Barb Morris 


JOHNNY CAKE 
1 c. yellow corn meal 1 egg 
lc. flour 1/2 c. sour milk 
1/2 c. sugar 1/4 c. molasses or just 
1/2 tsp. salt enough to darken 


Mix and sift together corn meal, flour, sugar and 
salt. Add egg, milk and molasses. Bake in shallow 8-inch 
buttered pan at 400 degrees for 20 minutes. Serves 8. 

Mary A. Kallenbach 


TINY HERB LOAVES 


1/2 c. milk 1 pkg. active dry yeast 

3 Tbsp. sugar 5 1/2 to 61/2 c. unsifted 
2 tsp. salt flour 

3 Tbsp. margarine 1 c. chopped chives 

1 1/2 c. warm water 1 c. chopped parsley 


melted margarine 


Scald milk; stir in sugar, salt and 3 tablespoons 
margarine. Cool to lukewarm. Measure warm water into 
large warm bowl. Sprinkle in yeast; stir until dissolved. 
Add lukewarm milk mixture and 3 cups flour. Beat until 
smooth. Stir in enough additional flour to form a stiff dough. 
Turn out onto lightly-floured board; knead until smooth and 
elastic, about 8-10 minutes. Place in greased bowl, turning 
to grease top. Cover; let rise in warm place, free from 
draft, until doubled in bulk, about 1 hour. 

(Continued on Page 80) 
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TINY HERB LOAVES (Continued) 


Combine chives and parsley; toss to blend. Punch 
dough down; turn out onto board. Cover; let rest 15 min- 
utes. Divide dough into 6 equal pieces. Roll each into a 
rectangle 12 x 8-inches. Brush with melted margarine; 
sprinkle with chive-parsley mixture. Roll up tightly to 
form 12-inch rolls; pinch seams to seal. Place in warm 
place, free from draft, until doubled in bulk, about 1 hour. 

Bake at 375 degrees for 15 to 20 minutes or until 
done. Makes 6 loaves. 

Saundra Kirkpatrick 


OLD-FASHIONED APPLESAUCE BREAD 


2c. flour 1/2 tsp. cinnamon 

3/4 c. sugar 1 egg 

3 tsp. baking powder 11/2 c. applesauce 

ltsp. salt 2 Tbsp. melted shortening 


1/2 tsp. soda 


Beat 1 egg and add applesauce and melted shortening 
to it. Sift dry ingredients into it. Nuts may be added if 
desired. Bake in loaf pan 1 hour at 300 degrees. 

Carolyn Schaeffer 


SPICY PEACH NUT BREAD 


2 c. all-purpose flour 1 (16 oz.) can (2 c.) sliced 
2/3 c. sugar peaches or apricots, 

2 tsp. baking powder drained (reserve liquid) 
1/2 tsp. salt 1/2 c. reserved liquid 

1/2 tsp. baking soda 2 eggs 

1/4 tsp. ground cloves 1/2 c. chopped nuts 


2 Tbsp. softened butter or 1c. raisins (optional) 
oleo 


Grease a 9 x 5-inch or 8 x 4-inch loaf pan. Lightly 
spoon flour into measuring cup; level off. Blend ingredients 
at low speed until moistened. Beat 2 minutes at moderate 
speed; add 1/2 cup nuts and raisins, Bake at 350 degrees 
for 60-70 minutes or until toothpick comes out clean. Im- 
mediately remove from pan. Cool completely. If desired 
drizzle with powdered sugar glaze. Store tightly wrapped 
in refrigerator. Yield: 1 loaf. 

Sandie Hammon 
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EVER-READY BRAN MUFFINS 


4c. all-bran 2c. boiling water 
lc. 100% bran 1 qt. buttermilk 


Put in bowl and mix. In another bowl cream: 


11/2 c. sugar 2 1/2 c. white flour 
1 corn oi] margarine 5 tsp. baking soda 
4 eggs 1 tsp. salt 


Mix the two mixtures and add 2 cups raisins. Bake 
at 350 degrees for 20-25 minutes. Batter can be stored 
in refrigerator; will keep 4 to 6 weeks. Bake as you need. 


Ruth Kallas 
JULEKAGE 
(Norwegian Christmas Bread) 
lc. milk, scalded 41/2 c. flour 
1/2 c. margarine ltsp. salt 
1/3 c. sugar 4 egg yolks 
1 pkg. dry yeast dis- raisins (any amount desired, 
solved in 1/4 c. about 3/4 c.) 
lukewarm water about 20-24 cardamom, 
crushed 


Add margarine, sugar and salt to scalded milk and 
cool to lukewarm. Add yeast, add about 2 cups flour and 
mix with mixer. Rest it about 10 minutes. Add egg yolks 
one at atime. It will now be too thick for the mixer. Stir 
in the raisins and the rest of the flour. Knead dough about 
15 minutes. Dough should spring back when you poke a 
finger in the top lightly. Let rise until double in bulk ina 
warm place. Punch down and knead lightly. Makes 2 
loaves. Let rise again about 45 minutes, Bake in 350- 
degree oven 35-40 minutes. 

Sue Schuette 


NUT BREAD 


1 1/2 c. dates, cut fine 2 Tbsp. butter 
1 1/2 c. boiling water 


Mix and cool. 
(Continued on Page 82) 


220-9 -81- Erie, PA 


NUT BREAD (Continued) 


3/4 c. granulated sugar Il tsp. soda 
3/4 tsp. salt 2 tsp. baking powder 
l tsp. vanilla 1 c. chopped nuts 


2 3/4 c. bread flour 


Combine all ingredients and bake at 350 degrees for 
1 hour. Yield: 1 loaf. 


Cris Cross 
EASY DANISH PASTRY 


lc. sifted flour 2 Tbsp. water 
1/2 c, butter or margarine 


Mix like pie dough. Round into a ball and divide in 
half. Pat dough with hands into 2 long strips, 12 x 13 
inches. Strips should be placed 3 inches apart on an un- 
greased baking sheet. Mix second group of ingredients: 


1/2 c. butter or mar- 3 eggs 
garine 1 tsp. almond flavoring 
1 c. water 1c. sifted flour 


Combine water and butter or margarine. Heat toa 
rolling boil. Add almond. Remove from heat. Stir in flour 
immediately to keep it from lumping. When smooth and 
thick, add 1 egg at a time beating until smooth. Divide in 
half and spread evenly over each piece of pastry. Bake 60 
minutes until topping is crisp and nicely browned. Frost 
with a confectioners sugar icing. Sprinkle generously with 
chopped nuts and coconut. (Oven 350 degrees. ) 

Ruth Benson 


BEER BREAD 
3c. self-rising flour 12 oz. beer (any kind) at 
2 Tbsp. sugar room temperature 
| pinch salt 


Mix together and pour into a greased loaf pan. Bake 
at 375 degrees for 1 hour. Cool before cutting. 

Variation 1: Add some Parmesan cheese, oregano 
and garlic salt to taste before baking. 
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BEER BREAD (Continued) 


Variation 2: Add chopped pepperoni to ingredients. 
Mary Lou Hertel 


JALAPENO CORN BREAD 


lc. yellow corn meal 1c. cream-style corn 

1/2 tsp. salt 2/3 c. buttermilk 

1/2 tsp. baking soda 1c. grated Cheddar cheese 
1/3 c. melted shortening 6 medium jalapenos (small 
2 eggs ones) 


Combine corn meal, salt and soda; mix well. Stir 
in melted shortening; add slightly-beaten eggs and stir well. 
Spoon 1/2 of the mixture into a greased 12-inch heavy skil- 
let. Sprinkle cheese and chopped peppers over mixture and 
bake at 275 degrees about 50-55 minutes until golden 
brown. (If heavy skillet is not avaiable, can use 9 x 13- 
inch pan at 375 degrees for approximately 25 minutes.) 
Good served hot with cold beer or at party with drinks. 
It's very hot!! Serves 16. 

Rae Bishop 


PRUNE BREAD 


2c. white sugar 3 eggs 
lc. oil 1 jar junior baby prunes 


Mix together well; add dry ingredients alternately 
with sour milk and soda. 


2 1/2 c. and 1 Tbsp. 1/2 tsp. cloves 
flour l tsp. salt 

1 tsp. cinnamon 1c. sour milk 
2 tsp. soda 


Divide mixture between 2 greased bread pans and 
bake at 350 degrees for 1 hour. 
Evelyn Parshall 


PINEAPPLE-DATE BREAD 


1 beaten egg 1/3 c. melted shortening or 
1/2 c. milk salad oil 


(Continued on Page 84) 
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PINEAPPLE-DATE BREAD (Continued) 


1 (9 oz.) can crushed 3c. flour, sifted 
pineapple (1 c.) 3/4 c. sugar 

1 c. chopped walnuts 3/4tsp. salt 

1 c. chopped dates 1 tsp. soda 


Combine egg, milk, shortening, and pineapple; sift 
together dry ingredients. Add to first mixture; add nuts and 
dates. Stir enough to moisten all. Bake at 350 degrees for 
55 minutes. Makes 1 large or 2 small loaves. 

Ruth Kallas 


EASY OVERNIGHT BUNS 


4 1/2 c. lukewarm water 11/2 c. sugar 
2 pkg. dry yeast 14. c. flour (5 lb.) 
L305. Oil - 2 tsp. salt 


Dissolve yeast in warm water in extra large bowl. 
Add oil, then remaining ingredients. Just stir, don't knead. 
Cover and let rise in warm place for 5 hours; punch down 
and shape into desired type rolls (hamburger, subs, clover- 
leaf, etc.). Make rolls about 1/3 desired size of finished 
rolls. Place on lightly-greased pans; cover and let set 
overnight. Next morning, bake at 375 degrees for 20 min- 
utes. Yield: 4-6 dozen rolls. 

Carolyn Schaeffer 


PUMPKIN BREAD 
1/3 c. hot water 1/2 c. raisins 


Combine and cook about 5 minutes; let cool 15 
minutes. 


2 eggs, beaten 1/4 c. salad oil 
11/2 c. sugar 1c. pumpkin 
1/2 tsp. salt 

Mix well. 
11/3 c. flour 1/2 tsp. nutmeg 
1 tsp. baking powder 1/2 tsp. allspice 
1/2 tsp. soda l tsp. cinnamon 


re 


PUMPKIN BREAD (Continued) 


Sift dry ingredients and add to mixture; last add 
raisins; pour into greased and floured pan. Bake 55 min- 
utes at 325 degrees. 


Betty Grappy 
LEMON BREAD 


1/3 c. melted butter 1 tsp. salt 

lc. sugar 1/2 c. milk 

2 eggs 1 Tbsp. grated lemon peel 
1/4 tsp. almond extract 1/4 c. sugar 

11/2 c. sifted flour 3 Tbsp. lemon juice 


1 tsp. baking powder 


Blend well the butter and one cup sugar; beat in eggs 
and add extract. Sift together dry ingredients; add alter- 
nately to egg mixture with milk. Blend just enough to mix. 
Fold in lemon peel. Turn into greased 8 x 4 x 3-inch loaf 
pan. Bake at 325 degrees for 70 minutes or until loaf tests 
done. 

Mix lemon juice and 1/4 cup sugar; immediately pour 
over hot bread in pan. Cool 10 minutes. Remove from 
pan. Do not cut for 24 hours. 

Ruth Ruud 


** EXTRA RECIPE ** 
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Cakes & Krostings _ 


¢ 


CAKES & FROSTINGS 


COMMON KITCHEN PAN SIZES WHEN 
THE RECIPE CALLS FOR: 


TOTAL VOLUME OF VARIOUS 
4-Cup Baking Dish: 


SPECIAL BAKING PANS 
Tube Pans: (cont) 


9" pie plate | 9x3 1/2" fancy tube or 
8x1 1/4" layer cake 


"Bundt" pan J or K = 
pan - C 9 c; 
7 3/8x3 5/8" loaf — 9x3 1/2" angel cake 
pan - A pan - I tz &, 
6-Cup Baking Dish: 10x3 3/4" "Bundt" or ents 
8 or 9x1.I/2" layer "“Crownburst” pan - K 
cake pan - C i2 6. 
10" pie pan 9x3 1/2" fancy tube 
8 1/2x3 5/8x2 5/8" ——> mold - J 12 c. 
loaf pan - A 10x4" fancy tube mold 
8-Cup Baking Dish: (Kugelhupf)-J 16 c. porto 
8x8x2" sq. pan - D 10x4" angel cake ; \ 
11x7x1 1/2" baking pan pan - | 18 c. 


9x5x3" loaf pan - A 
10-Cup Baking Dish: 

9x9x2" sq. pan - D 

11 3/4x7 1/2x1 3/4" 


Melon Mold: 
7x5 1/2x4" mold - H 
6 
Spring-Form Pans: 


baking pan 8x3" pan - B 12 
12-Cup Baking Dish And 9x3" pan - B 16 
Over a Ring Molds: 1 ggg 
13 1/2x8 1/2x2" glass 8 1/2x2 1/4" mold - ee 
baking pan 126s 41/2 c. 
13x9x2" metal baking Charlotte Mold: 
pan 15 6x4 1/4" mold - G 2 
14x10 1/2x2 1/2" 
roasting pan 19 c. 
Tube Pans: 
7 1/2x3" “Bundt" tube 


Five €. | 
Brioche Pan: en en 
9 1/2x 3 1/4" pan - {/ \' 
8 


pan J or K 6-'é. 


BAKING HINTS 


Doughnuts or small cakes can be sugared evenly by tossing in a paper 
bag with sugar. 

Shortly before taking cupcakes from the oven, place a marshmallow on 
each for the frosting. 

To decorate a cake without a decorator, cut an envelope from one of the 
top corners to the middle of the bottom of the envelope. Cut a little piece 
off the corner. 

An apple cut in half and placed in the cake box will keep the cake 
fresh several days longer. This will also work with cookies. 

Do not discard rinds of grapefruit, oranges or lemons. 
first, put in a tightly covered glass jar and store in refrigerator. 
excellent flavoring for cakes, frostings and such. 

To cut a fresh cake use a wet knife. 

When you don't want to heat your oven for a shortcake, make short bis- 
cuit dough with a little sugar added, to a thin batter and bake in a waffle 
iron. 

A good, quick frosting is made by boiling a small potato, mashing it, 
and adding sugar and vanilla. 

For a nice decoration on white frosting, shave colored gum-drops very 
thin and stick on. They will curl like little roses. 

Try using a thread instead of a knife when a cake is to be cut while 
it is hot. 

Any cake will be greatly improved if a teaspoon of lemon juice is added 
to the butter and sugar. This makes a cake very light and shorter. Fresh 
milk makes close grained and more solid. 

Creaming Butter and Sugar: In creaming butter and susar for a cake, a 
little hot milk added will aid in the creaming process. 

Baking Pans: For best results use correct size pan. The time and oven 
temperature should be adjusted to the type of pan being used. For shorten- 
ing type cakes, bake cupcakes at 375° for 30-35 minutes, and loaf cakes at 
350° for 40-45 minutes. 


Grate the rinds 
Makes 


CAKES & FROSTINGS 


SUNSHINE CAKE 


8 egg whites (1 c.) 6 egg yolks (5/8 c.) 
1/4 tsp. salt 1/2 orange rind* 
1 tsp. cream of tartar 11/4 c. flour 


11/3 c. sugar 


Beat egg whites with salt until they are foamy. Add 
the cream of tartar and beat until stiff. Fold in sugar. 
Beat the egg yolks until thick and lemon colored. Fold 
about 1/3 of the egg white mixture into the yolks. Blend 
well using a folding motion, then add this to the remain- - 
ing egg whites; add the orange rind; fold in flour. Bake in 
an ungreased 10-inch tube pan at 325 degrees for 1 hour. 
Let stand upside down for 30-40 minutes. Serves 10. 

*You may use 1 teaspoon vanilla instead of orange 
rind. 

Mary Stankiewicz 


STRAWBERRY CAKE 


3 eggs 6 Tbsp. cake flour 

1c. water 1 (3 oz.) pkg. strawberry 

1/3 c. cooking oil gelatin 

1 pkg. white cake mix 1/2 pkg. (10 oz.) frozen 
strawberries 


Combine in large mixing bowl the eggs, water and 
cooking oil. Beat well. Add cake mix, flour and gelatin, 
Beat at medium speed until smooth and creamy, about 3 
minutes. Fold in strawberries. Pour batter into well- 
greased 9 x 13-inch pan or two 9-inch cake pans. Bake at 
350 degrees for 30 to 35 minutes or until cake springs 
back when lightly touched in center, Frost with the 
following icing: 


3/4 c. butter 1/2 pkg. (10 oz.) straw- 
1 box powdered sugar berries 


Blend all ingredients well. 
Mary Mertz 
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PEANUT BUTTER AND JELLY CAKE 


2 c. sifted all-purpose 1c, milk 

flour 2 eggs 
1 1/2 c. sugar 1 (10 oz.) jar currant jelly 
3 tsp. baking powder (1 :€5) 
ltsp. salt 1/2 c. chopped peanuts 
1/3 c. shortening 1 pkg. fluffy white frosting 
1/3 c. peanut butter mix 


Sift together flour, sugar, baking powder and salt. 
Add shortening, peanut butter and milk. Beat 2 minutes at 
medium speed. Add eggs and beat 2 minutes more. Pour 
into greased and floured 13 x 9 x 2-inch pan. Bake at 350 
degrees for 45-50 minutes. Cool cake. Break up currant 
jelly with fork. Spread evenly over cake. Prepare frost- 
ing mix according to package. Spread over jelly on cake; 
sprinkle with chopped nuts. 
Helen Stevens 


ANGEL CRUMB CAKE 


1 large angel food cake lc, orange juice 

1 envelope plain gelatin lc. sugar 

1/4 c. cold water 1 (13 oz.) can cream 

1/4 c. hot water 1 medium can fruit cocktail 


Take the plain gelatin and add the hot water and cold 
water. Set aside. Mix the orange juice with the sugar 
until it dissolves. Then whip the can of cream until stiff. 
Add the can of fruit cocktail, drained, after the orange 
juice and gelatin mixture have been added and mixed well 
with the stiff cream. Ina long glass dish, crumb up one 
large angel cake, then pour the whipped cream mixture 
over the cake. Sprinkle coconut on top if desired, or top 
with candied cherries. Refrigerate until firm. Serve in 
blocks on pie dish. 

Ruth Kallas 


IRISH POUND CAKE 
1 3/4 c. sugar 2 sticks oleo 


Cream well. Add 5 eggs, one at a time and cream 
well each time. Stir in 2 cups sifted flour. In small dish 
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IRISH POUND CAKE (Continued) 


combine 2 tablespoons whiskey with several maraschino 
cherries and 1/8 cup nuts. Pour the contents of the small 
bowl into bottom of lightly-greased tube pan; add cake 
mixture and bake at 350 degrees for 45-60 minutes, Re- 
move from pan at once. Serves 15. 

Lenora Freeman 


MISSISSIPPI MUD CAKE 


2c. sugar 4 eggs 
1 c. margarine or Crisco 


Cream the sugar and margarine. Add the eggs, one 
at atime. Sift and add to creamed mixture (mix well): 


I 1/2'c. flour 1/3 cs Cocoa 
1/4 tsp. salt 

Add: 
1 c, chopped pecans 3 tsp. vanilla 


Bake at 350 degrees for 30 minutes. When done, 
spread one 7-ounce jar marshmallow cream while cake 
is hot! Cool and frost with the following: 


2 sticks soft margarine 1 tsp. vanilla 

(not melted) 1/4 c. canned milk 
1/3 ec. cocoa 1 c. chopped nuts (walnuts, 
1 box powdered sugar etc.) 


Mix and spread on cake (on top of marshmallow). 
If cake is to be kept any length of time, place in refrig- 
erator. Very rich! 
Carol Randall 


HARVEY WALLBANGER CAKE 


1 pkg. yellow cake 1/2 c. cooking oil 
mix 4 eggs 

1 pkg. instant vanilla 1/4 c. vodka 
pudding 1/4 c. Galliano 


3/4 c. orange juice 
(Continued on Page 90) 
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HARVEY WALLBANGER CAKE (Continued) 


Mix all ingredients together. Beat for 4 minutes. 
Pour into a well-greased and floured tube pan. Bake at 350 
degrees for 45 to 50 minutes. Allow panto cool slightly 
before inverting on cake plate. Dust with confectioners 
Sugar or frost with orange glaze. Serves 12-15. 
Jane Sparks 


1-2-3-4 DESSERT 


1 yellow Jiffy cake 1 (20 oz.) can crushed 
1 pkg. French vanilla pineapple 
instant pudding 1 pkg. Dream Whip 
1 (8 oz.) pkg. cream chopped walnuts 
cheese 


In a glass 13 x 9 x 2-inch pan, mix cake according 
to directions. Bake in glass pan at 325 degrees. Cool. 
Mix pudding according to directions. Beat into pudding the 
cream cheese. Spread over cooled cake. Sprinkle crushed 
pineapple over the pudding mixture. Frost with Dream 
Whip. Sprinkle with walnuts. 

Sandi Hammon 


FOOLPROOF REFRIGERATOR CAKE 


Line bottom of a buttered baking dish, 9 x 9 x 2- 
inches, with graham cracker crumbs (about 3/4 cup). 


1 pt. vanilla ice cream 1 pkg. instant pudding 
1c. milk 


Next, slightly soften the ice cream in a medium- 
sized bowl; beat in the milk, then the instant pudding. Mix 
until well blended; pour into crumb-lined pan. Chill 1 hour 
or until firm. Cut into squares. Serve plain or with whip- 
ped cream, 
Mary Ann Kallenbach 
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UGLY DUCKLING CAKE 


1 pkg. (2 layer) yellow 1/2 c. firmly-packed 
cake mix brown sugar 

1 (16 oz.) can fruit 1/2 c. butter or mar- 
cocktail garine 

2 1/3 c. Baker's Angel 1/2 c. granulated sugar 
Flake coconut 1/2 c. evaporated milk 

2 eggs 


Combine cake mix, fruit cocktail with syrup, 1 cup 
coconut and eggs in large mixing bowl. Blend, then beat 
at medium speed for 2 minutes. Pour into greased 13x 9- 
inch pan. Sprinkle with brown sugar. Bake at 325 degrees 
for 45 minutes or until cake springs back when lightly 
touched. Bring butter, sugar and milk to a boil in a small 
Saucepan; boil 2 minutes. Remove from heat; stir in re- 
maining coconut. Spoon over hot cake inpan. Serve warm 
or cool. Serves 12. 


Cindy Tome 

SPICE CAKE 

(Old Recipe) 
1 c. butter or lard 3 eggs 
2c. brown sugar 1 tsp. cloves 
1 box raisins, seeded 1 tsp. nutmeg 

if possible 1 tsp. cinnamon 

1 c. sour or buttermilk 1 tsp. allspice 
1 tsp. soda 1 tsp. mace 
3 c. sifted flour 1/2 tsp. salt 


Mix all ingredients together and put in tube or Bundt 
pan and bake at 350 degrees for 40-50 minutes. 
Nancy Brown 


HICKORY NUT CAKE 


2c. sugar 4tsp. baking powder 
1/2 c. butter 1/8 tsp. salt 

2 2/3 C.: Tipur 1/2 tsp. almond extract 
Ic. milk 2 egg whites 


1 c. hickory nuts, chopped fine 


Cream butter, add sugar gradually, then nut meats. 
(Continued on Page 92) 
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HICKORY NUT CAKE (Continued) 


Sift flour, salt and baking powder. Add alternately with 
milk, Add extract, Beat egg whites stiff and dry and fold 
them into cake mixture. Turn into greased and floured 9- 
inch cake pan; bake at 350 degrees for 45 minutes. Frost 
with caramel frosting. Serves 8-10. 

Gloria Young 


COFFEE-RUM CREAM CAKE 


(No Bake) 
1/2 c. sweet butter 1/2 c. chopped nuts 
11/2 c. sugar 2 c. whipping cream, whipped 
4 egg yolks 2 doz. ladyfingers 
1 tsp. rum flavor or 2 doz. almond macaroons 
jigger of rum or filberts 
2-3 tsp. instant coffee fruit (Mandarin oranges or 
l tsp. vanilla strawberries) 


1 pkg. Bardoux cookies 


Cream butter and sugar; beat in egg yolks, rum, 
vanilla, coffee and nuts. Fold in 1 cup whipped cream. 
Line a 3 to 4-quart bow] with ladyfingers. Fold in alter- 
nately cream mixture, fruit, macaroons and whipped 
cream. End with cream mixture. Leave at room tempera- 
ture 1 hour. Refrigerate 24 hours. Serves 16. 

Terri Narducci 


RUSSIAN - DRA-CHONA - BATTER CAKE 


lc. water 1/2 c. Pet milk 
5 eggs 1 tsp. salt 

1/4 lb. butter 11/2 c. sugar 
1/4 lb. margarine 5 1/4 c. flour 


1/2 cake yeast or 2 pkg. dry yeast 


Into 6-quart pan, heat butter and margarine in water 
until melted. Dissolve yeast in 1/3 cup warm water. Stir 
in milk, beaten eggs, salt, sugar, yeast and flour. Beat 
until bubbles appear. Let rise until double in size. Pour 
into 4 greased cake pans. Let rise about 1/2 to 1 hour. 
Bake 15 to 20 minutes at 350 degrees. 

Evelyn Orloff 
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SOUR CREAM WALNUT CHEESE CAKE 


1c. Zwieback crumbs 1/2 c. sugar 

2 Tbsp. sugar for crust 1 tsp. vanilla 

1/4 c. chopped walnuts 3 eggs, well beaten 

2 Tbsp. margarine lc, sour cream 

2 pkg. softened cream 1/2 tsp. vanilla 
cheese 


Combine Zwieback crumbs, sugar and 2 tablespoons 
of the walnuts. Blend in margarine. Press mixture evenly 
on bottom and sides of an 8-inch spring-form pan. Chill. 

Beat cream cheese in large bowl of electric mixer 
at medium speed until fluffy. Gradually beat in sugar and 
1 teaspoon vanilla. Beat in eggs, athird atatime. Turn 
into prepared pan. Bake in moderate oven at 350 degrees 
40 minutes or until center is firm. Cool on wire rack 5 
minutes. Combine sour cream, remaining sugar and va- 
nilla; spread over top of cake. Sprinkle with walnuts. 
Return to oven for 5 minutes until topping is set. Cool; 
remove side of pan. Refrigerate 4 hours before serving. 

Mary Hudson 


PISTACHIO-NUT CAKE 


1 yellow or white cake 1 c. club soda 

mix 3/4 c. oil 
1 pkg. pistachio pudding 1/2 c. chopped nuts 
3 eggs 


Blend ingredients and beat two minutes at medium 
speed. Pour into greased and floured 9 x 13-inch Bundt 
pan. Bake at 350 degrees for 45-50 minutes. Cool 15 min- 
utes and remove from pan. 


Frosting: 


1 1/2 c. cold milk 1 pkg. pistachio pudding 
1 envelope Dream Whip 


Combine and whip until thick (about 5 minutes), 


Sprinkle with chopped nuts or coconut, 
Kathy Kantz 
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ITALIAN CREAM CAKE 


1 stick oleo, melted 5 egg whites, beaten until stiff 
and cooled 1 tsp. soda 

1/2 c. shortening lc. buttermilk 

2c. sugar 1 tsp. vanilla 

5 egg yolks 1 small can coconut 

2c. sifted flour 1 c, chopped pecans 


Beat oleo and shortening. Add sugar and beat well. 
Add yolks, one at atime. Sift flour and soda together and 
add alternately with buttermilk. Add vanilla, coconut and 
pecans, Pour into three 9-inch greased pans. Bake at 350 
degrees for 30-35 minutes. Cool before removing. [frost 
with topping. 


Cream Cheese Frosting: 


1 (8 oz.) pkg. cream 1/2 stick oleo, melted and 
cheese, softened cooled 

1 lb. confectioners ltsp. vanilla 
sugar 


Cream cheese and oleo. Add sugar and vanilla. 
Beat well. Frost cake and sprinkle top with coconut, 
Janet Peterson 


DEVIL'S FOOD CAKE 


2 c. sifted flour 3/4 c. shortening 

1 3/4 c. sugar 3/4 c. milk 

3/4 c. cocoa 1 tsp. vanilla extract 
11/4 tsp. baking soda 1/2 c. milk 

1/2 tsp. baking powder 3 unbeaten eggs 

l tsp. salt 


Sift flour, sugar, cocoa, soda and baking powder. 
Drop in shortening and 3/4 cup milk and vanilla. Mix low 
to medium speed 2 1/2 minutes; add 1/2 cup milk and eggs; 
beat 2 1/2 minutes. Pour into two 9-inch pans or a 13 x 9- 
inch pan. Bake at 350 degrees for 35 minutes. 
Ellen Mazurowski 
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FUDGE DELIGHT CAKE 


1 3/4 c. cake flour Life Cs: OHIEK 

2c. sugar 1 tsp. vanilla 

2 tsp. baking powder 2 eggs 

1/4 tsp. soda 4 sq. unsweetened choco- 

l tsp. salt late, melted 

1/4 c. soft shortening 1 c. chopped nuts (pecans 
(Crisco) or walnuts) 


Heat oven to 350 degrees. Grease and flour 2 layer 
pans. Combine the first 5 ingredients in large bowl. 
Stir in 1/4 cup shortening, milk and vanilla. Beat 2 min- 
utes on medium speed. Add 2 eggs and melted chocolate. 
Beat 2 minutes. Stir in nuts. Pour batter into prepared 
pans and bake for 35-40 minutes. Cool and frost with 
favorite frosting. 

Ruth Kallas 


DANISH KOFFEKACH I 
(Coffee Cake) 


11/2 c. milk 5 1/2 c. flour 

1/2 lb. butter 1 tsp. cardamom 

3/4 c. sugar 1 tsp. salt 

1c. raisins citron, candied orange, 
2 eggs lemon and cherries 


1 yeast cake 


Scald milk and add butter and sugar; let stand until 
lukewarm. Soak yeast in little water. Add well-beaten 
eggs to milk mixture just before mixing with flour. Mix 
all together and beat well. Let rise until double in bulk. 
Put in tube pan and let rise again. Bake in moderate oven 
for 11/2 hours, 

Jan Proctor 


JEWISH COFFEE CAKE 


1 yellow cake mix 1/2 c. oil 

1 small pkg. instant 1 tsp. almond extract 
vanilla pudding 1c. water 

4 eggs 


(Continued on Page 96) 


220-9 -95- Erie, PA 


JEWISH COFFEE CAKE (Continued) 


Mix al] ingredients together for 5 minutes with 
electric mixer. Pour into tube pan which has been greased 
and floured. Marble with filling made from: 


1/3 c. sugar 4tsp. dry poppy seed 
4 tsp. cinnamon 


Bake at 350 degrees for 1 hour. 
Mary Stankiewicz 


SOUR CREAM BUNDT CAKE 


1c. margarine I tsp. baking powder 

2c. sugar 1/4 tsp. salt 

2 eggs 1c. finely chopped walnuts 
lc. sour cream or pecans 

1/2 tsp. vanilla l tsp. cinnamon 

2c. sifted flour 4tsp. sugar 


Cream butter and 2 cups sugar. Add eggs one at a 
time. Fold in sour cream and vanilla. Add dry ingredients. 
Combine 4 teaspoons sugar, cinnamon and nuts (in another 
bowl). Pour 1/3 of batter in well-greased Bundt pan. Sprin- 
kle 3/4 nut mixture over batter. Add remaining batter and 
sprinkle with remaining nut mixture. Bake at 350 degrees 
for 1 hour. Cool in pan. 

Marilyn Bohn 


CRANBERRY SAUCE CAKE 


3 c. unsifted flour 1 c. chopped walnuts or 

lc. sugar pecans 

2 tsp. baking soda 1c. mayonnaise 

ltsp. salt grated rind of 1 orange 

1 (1 lb.) can whole berry 1/2 c. orange juice 
cranberry sauce 1 recipe Cranberry Frosting 


Grease a 9 x 3 1/2-inch tube pan; line bottom with 
waxed paper. Sift together dry ingredients in large bowl. 
Reserve 1/4 cup cranberry sauce for frosting. Add re- 
maining cranberry sauce, nuts, mayonnaise, and orange 
rind to dry ingredients. Mix well. Stir in orange juice. 
Pour into prepared pan. Bake in 350-degree oven about 
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CRANBERRY SAUCE CAKE (Continued) 


1 1/4 hours or until cake tester comes out clean. Remove 
from pan, cool, and frost with Cranberry Frosting. 


Cranberry Frosting: 


3 Tbsp. margarine 1/4 c. reserved cranberry 
2c. unsifted powdered sauce 
sugar 


Stir the margarine to soften. Add the unsifted pow- 
dered sugar and reserved cranberry sauce. Beat until 
creamy. 


Jean Kufner 


VANILLA BUTTERNUT POUND CAKE 


3c. Sugar 1 small can evaporated milk 

1/2 c. Crisco (add water to make 1c.) 

3c. flour 5 large eggs 

2 sticks margarine 1/4 tsp. salt 

1c. cut maraschino 2 Tbsp. vanilla butternut 
cherries flavoring 


1 c. chopped nuts 


Cream shortening, salt and sugar. Add eggs, one 
at atime. Add flour and milk, alternating, ending with 
flour. Add flavoring, fold in cherries and nuts. Start in 
a cold oven. Bake in a greased tube pan for 1 hour 45 
minutes in 325-degree oven. Remove from pan immedi- 
ately. Slice thin. (Do not open oven door until done. ) 

If you can't find vanilla butternut flavoring write: 
Superior Products Company, Charlotte 8, NC 

Janet Brown 


OATMEAL CAKE 


1 c. rolled oats 1c. boiling water 
(1 minute) 


Mix together the above ingredients. 


(Continued on Page 98) 
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OATMEAL CAKE (Continued) 


lc. sugar 1/2 c. butter or oleo 
lc. brown sugar 2 eggs 


Mix thoroughly. Add oatmeal, then add: 


1 c. unsifted flour 1/2 tsp. salt 
1/2 tsp. soda 1 tsp. cinnamon 


Bake 30-35 minutes at 350 degrees ina 9 x 12-inch 
pan. 


Frosting: 


1/2 c. oleo lc. brown sugar 
1 Tbsp. milk 


Heat slowly in skillet and stir. Add 1 cup coconut 
and 1/2 cup walnuts. Put on hot cake and broil until it 
bubbles and browns (approximately 2 minutes). 

Karen Eller 


CARROT CAKE Lynn Orlando 


2c. sugar 3 c. grated carrots 
4 eggs : 11/2 c. oil 


Mix together the above ingredients. Add the 
following ingredients which have been sifted together: 


2c. flour 2 tsp. baking powder 

2 tsp. baking soda 2 tsp. cinnamon 
Add: 

1/2 c. chopped walnuts ltsp. salt 


Put the first two mixtures together and pour into a 
9 x 13-inch pan and bake at 300 degrees for 1 hour. Frost. 
A very rich dessert. Serves 12-15. 

Frosting: (Mix) 
2 c. powdered sugar 1 (8 oz.) pkg. cream cheese 
1 tsp. vanilla 1/2 tsp. milk 
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BANANA SPLIT CAKE 


Crust: 
3c. fine graham cracker 1 1/2 sticks margarine or 
crumbs butter 


Mix and press into an 8 x 8-inch pan. 


Filling: 
2 c. powdered sugar 2 eggs 
2 sticks soft margarine 1 1/2 tsp. vanilla 
or butter 


Blend and beat together at medium speed, 20-25 min- 
utes. It should be very fluffy! Pour into crust. Take 1 can 
well-drained pineapple and layer onto powdered sugar mix- 
ture layer; then place 4 bananas, sliced (dip in lemon juice 
to keep from turning brown) on top of pineapple layer. Next 
add layer of Cool Whip (small container); decorate with 
nuts and cherries. Refrigerate 8 hours. 

Jesse Huey 


EASY APPLE CAKE 


(German) 
2 c. flour 1/2 c. oil 
2c. sugar 2 eggs 
1 tsp. soda 1 can apple pie filling 


1 tsp. cinnamon 


Combine and mix all together 2 minutes at medium 
speed. Pour into a 9 x 13-inch pan (greased and floured) 
and sprinkle with 2/3 cup brown sugar. Bake at 350 degrees 
for 45 minutes. Serves 12-15. 

Dee Kerber 


CONNIE'S CAKE 
1 pkg. lemon jello 4 eggs 
3/4 c. apricot nectar 1 pkg. pound cake mix 
1/4 c. salad oil 


(Continued on Page 100) 
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CONNIE'S CAKE (Continued) 
Mix all ingredients and beat well. Bake in a loaf 
pan 1 hour at 325 degrees. Delightful served with wine. 
Barb Burch 


PEACHES AND CREAM CHEESE CAKE 


3/4 c. flour 3 Tbsp. butter or margarine 
1 tsp. baking powder 1 egg 
1/2 tsp. salt 1/2 c. milk 


1 (3 1/4 oz.) pkg. vanilla pudding and pie filling (not 
instant) 


Combine all in large bowl. Beat 3 minutes at me+ 
dium speed. Pour into greased 9 or 10-inch pie plate. 
Drain juice from a 15 or 20 ounce can sliced peaches. 
Place slices over batter (reserve juice). Mix: 


1 (8 oz.) pkg. cream 1/2 c. sugar 
cheese, softened 3 Tbsp. peach juice 


Beat 2 minutes. Spoon to 1 inch edge of pan. Sprin- 
kle with 1 tablespoon sugar and 1/2 teaspoon cinnamon. 
Bake for 30-35 minutes at 350 degrees. Serves 6-8. 

Ann Angelo 


ITALIAN ORANGE RUM CAKE 


3 eggs 1c. sifted all-purpose flour 
lc. sugar 2 tsp. baking powder 
3 Tbsp. fresh orange Orange Rum Topping 
juice orange slices, candied cher- 
2 tsp. grated orange ries, and whipped cream 
rind rosettes 


Beat eggs until light. Gradually beat in sugar and 
continue to beat until mixture is thick and lemon colored. 
Beat at high speed for about 5 minutes. Stir in orange 
juice and rind. Sift flour with baking powder 3 times and 
fold into batter. Pour into buttered and floured 9-inch 
spring-form pan. Bake in preheated moderate oven at 350 
degrees for 30 minutes or until cake tests done. Cool in 
pan. Pour Orange Rum Topping over cooled cake and chill 
until serving time. Remove from pan. Decorate with 
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ITALIAN ORANGE RUM CAKE (Continued) 
orange slices, cherries and whipped cream. 


Orange Rum Topping: 


1 envelope unflavored 4 egg yolks, lightly beaten 
gelatin 1/3 c. dark rum 

1/4 c. cold water 1 large orange, peeled and 

2 c. hot milk sectioned 

3/4 c. sugar 1 c, heavy cream, whipped 


Soften gelatin in cold water. Stir in hot milk and 
sugar. Cook over low heat until mixture is hot. Do not 
let boil. Gradually pour over egg yolks, stirring con- 
stantly. Addrum. Set pan in bowl of cracked ice and 
stir constantly until cool and beginning to set. Fold in 
orange sections and whipped cream. Serves 8-10. 

Ethelyn Wolfe 


** EXTRA RECIPES ** 
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** EXTRA RECIPES ** 
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CANDIES & COOKIES 


CANDY TEMPERATURE CHARTS 


There are two methods to determine when candy has cooked 
to the proper consistency. One is to use a candy ther- 
mometer, and the other is the cold water test. These 
charts will help in following candy recipes. 


TYPE OF CANDY DEGREES COLD WATER 
Fondant, Fudge 234 - 2389 Soft Ball 
Caramels, Divinity 245 - 248° Firm Ball 
Taffy 265 - 270° Hard Ball 
Butter Scotch 275 - 280° Soft Crack 
Peanut Brittle 285 - 290° Hard Crack 
Caramelized Sugar 310: = 927° Caramelized 


When using the cold water test, use a fresh cup of water 
for each test. When testing, remove the candy from the 
heat and pour about 1/2 teaspoon of candy into the cold 
water. Pick up the candy with fingers and try to roll 
into a ball. 


COLD WATER TEST STAGES 


THREAD STAGE: 230° F. to 234° F. The syrup spins to 
two-inch thread when dropped from fork or spoon. 


SOFT BALL STAGE: 234° F. to 240° F. The syrup forms a 
soft ball which loses its shape immediately when 
removed from the water. 


FIRM BALL STAGE: 244° F. to 250° F. The syrup forms a 
stiff ball which retains its shape for a second or two 
when removed from the water then flattens out. 


HARD BALL STAGE: 250° F. to 260° F. The syrup forms a 
hard ball which will roll about on a cold buttered 
plate when removed from the water. 


SOFT CRACK STAGE: 270° F. to 2909 F. The syrup forms 
spirals or threads which are brittle under water but 
which soften when removed from the water. 


HARD CRACK STAGE: 300° F. to 310° F. The syrup forms 
spirals or threads which are brittle when removed from 


the water. 


CARAMELIZING STAGE: 310° F. to 3219 F. The sugar first 
melts then becomes a golden brown. It will forma 
hard brittle ball in cold water. 


TT 


CANDIES & COOKIES | 
CINNAMON STICKS ' 


very fresh bread cinnamon 
cream cheese sugar 


Cut the crust off a piece of bread. Roll completely 
flat with a rolling pin. Spread this thinly with cream 
cheese. Sprinkle with approximately 1 tablespoon cinna- 
mon and sugar (mixed together), Roll up entire piece of 
bread and roll in cinnamon-sugar. Place on cookie sheet 
and bake at 375 degrees for 10-12 minutes. 

Mary Lou Wertel 


PECAN DREAMS 


(Buttercreams) | 
1 c. butter 2 tsp. vanilla 
Ze TOUR 2c. finely chopped pecans 


4 Tbsp. sugar 


Cream butter and sugar, add vanilla, flour and 
chopped pecans. Roll into little balls (walnut size) and 
place on cookie sheets (ungreased) in oven for 30-45 min- 
utes at 300 degrees. Remove from oven and roll in pow- 
dered sugar. Let cool and roll in powdered sugar again. 


Besty Loeffler 
CARAMELS 
1 c. butter 1 (15 oz.) can sweetened 
2 1/2 c. brown sugar condensed milk 
dash salt 1 tsp. vanilla 


1c. light corn syrup 


Melt butter in heavy 3-quart saucepan; add sugar and 
stir thoroughly. Stir in corn syrup and mix well. Gradu- 
ally add milk, stirring constantly. Cook and stir over me~ 
dium heat to firm ball state (245 degrees), 12 to 15 min- 
utes. Remove from heat. Stir in vanilla, Pour into but- 
tered pan. Cool and cut into squares. 

Sharon Rooney 
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KING'S ARMS CONFECTIONS 


2 c. brown sugar 1 egg white 
lc. water 1 tsp. vanilla 


Bring to boil the brown sugar and water. Boil until 
a small amount dropped into very cold water forms a hard 
ball. Beat the egg white; continue beating while pouring 
hot syrup in a thin stream into egg white. Add vanilla. 
Continue beating until it holds its shape and becomes 
slightly dull. Drop from tip of buttered spoon onto buttered 
surface or waxed paper. 

Sue Sherwin 


COCONUT EASTER EGGS 


2 boxes 10x sugar pinch salt 


1/2 to 3/4 c. milk 1 lb. shredded coconut 
1 tsp. vanilla 


Mix to consistency of fondant. Shape into small 
eggs, Place on waxed paper turning every so often; let 
stand overnight to dry. Then dip in melted hot chocolate. 


Chocolate: 
8 oz. unsweetened 1/4 lb. German's or sweet 
chocolate chocolate 


1/4 cake paraffin wax 


Melt over hot water. Keep chocolate hot while 
dipping eggs. Allow eggs to dry; decorate if desired. 
Yield: 72 teaspoon eggs. 

Helen Breindel 


HOLIDAY FUDGE 


1 large can evaporated 1 small (6 oz.) pkg. 
milk chocolate bits 

1/2 tsp. salt about 30 marshmallows, 

41/2 c. sugar cut up 

1 Tbsp. butter 2 tsp. vanilla 

1 large (12 oz.) pkg. 2 c. chopped walnuts 
chocolate bits 6 sq. bitter chocolate 


-104- 


HOLIDAY FUDGE (Continued) 


Place milk, sugar, salt, butter and chocolate squares 
in large saucepan over medium heat. When chocolate has 
melted raise heat bringing to a boil. Boil 5 minutes, stir- 
ring constantly. Take off heat and add chocolate bits and 
marshmallows, vanilla and most of the chopped nuts. Beat 
until chocolate bits are melted. Pour into 2 oblong buttered 
pans. Let cool. Sprinkle with remaining nuts. Cut into 
squares. Makes about 2 to 3 pounds. 

Gerri Sawtelle 


WHIP CREAM AND BUTTER MINIS 


1 stick oleo peppermint flavoring 
5-6 c. powdered sugar yellow coloring 
1/4 c. whipping cream green coloring 
(do not whip) candy press molds (leaf and 
lemon flavoring rose patterns) 


Soften oleo to room temperature, mix well with 
powdered sugar. Add whipping cream, flavoring and color- 
ing. Next make small balls of dough (marble size), roll 
in fine granulated sugar. Dip molds in granulated sugar 
also. Put balls in molds, press, release at once. Let 
stand until it firms somewhat. Next store all candy in 
airtight container in refrigerator. Will keep for days, 
weeks, can also be frozen. Always wash molds in warm 
water (do not use soap). 

Dianne Hein 


CHOCOLATE-COCONUT SQUARES 


2c. graham cracker 1/2 c. powdered sugar 
crumbs 1/4 lb. margarine 


Mix together. Place in a 9 x 13-inch pan. Bake for 
15 minutes at 325 degrees. Cool. Mix together: 


1 can Eagle Brand 2 c. coconut 
condensed milk 


Pour over baked crust. Bake 15 minutes at 325 
degrees. 


(Continued on Page 106) 
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CHOCOLATE-COCONUT SQUARES (Continued) 


Melt together: 


1 large pkg. chocolate 2 Tbsp. peanut butter 
chips 


Pour over the top and cut into squares. 
Ruth Benson 


GRANDMA'S APPLE-NUT SQUARES 


1 beaten egg 1 tsp. baking soda 

3/4 c. sugar 1 c, chopped unpared apples 
1 tsp. vanilla (tart) 

1/2 c. sifted flour 1/2 c. broken walnuts 


1/4 tsp. salt 


Combine egg, sugar and vanilla. Sift together dry 
ingredients; add to egg mixture and blend well. Stir in 
apples and nuts. Bake at 350 degrees for 30 minutes. 
Spread in greased 8 x 8 x 2-inch pan. Cut in squares. 
Serve with ice cream or Dream Whip. 

Marian Fresch 


CHEWY COCONUT BALLS 


1 1/2 c, coconut 2/3 c. Eagle Brand con- 
11/2 c. dates, chopped densed milk 
1 1/2 c. walnuts, chopped 


Mix very well. Make balls the size of walnuts. 
Roll in extra coconut and bake at 325 degrees for 30 min- 
utes. 
Isobel Peterson 


SALTED PEANUT CRISPS 


1c. Crisco 3 c. flour 

1 1/2 c. brown sugar 1/2 tsp. baking soda 
2 eggs l tsp. salt 

2 tsp. vanilla 2 c. Salted peanuts 


Heat oven to 375 degrees. Mix Crisco, sugar, 
eggs and vanilla. Blend together flour, soda and salt; stir 
into Crisco mixture. Mix in peanuts. Drop about 2 inches 
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SALTED PEANUT CRISPS (Continued) 


apart on greased cookie sheet. Flatten with bottom of 
greased glass dipped in sugar. Bake at 375 degrees for 
8-10 minutes. Yield: 6 dozen. 

Carolyn Schaeffer 


HUNGARIAN FRUIT SQUARES 


3c. flour 2 eggs, beaten 

lc. sugar 2 tsp. vanilla 

1 tsp. baking powder 3/4 c. apricot preserves 
1/2 tsp. salt 3/4 c. red raspberry 
lc. margarine preserves 


Sift together dry ingredients. Cut in margarine the 
size of peas. Add eggs and vanilla; mix well. Chill 1/4 
dough. Press remaining dough into bottom and sides of 
ungreased 15 1/2 x 10 1/2-inch jellyroll pan. Spread 1/2 
of dough with one kind of preserves and1/2 with the other 
kind. Roll chilled dough on lightly-floured board, cut into 
1/2-inch strips. Place diagonally across preserves to 
form lattice, press around edges to seal. Bake at 325 der 
grees for 30 minutes. Cool, cut into squares. 


Dot Randall 
CRUELLERS 
10 egg yolks 1/2 c. whipping cream 
1/3 c. confectioners 2 Tbsp. Cognac or whiskey 
sugar 2to 21/2 c. flour 


In large bowl, beat the egg yolks and sugar about 
10 minutes. Stir in cream and cognac. Mix in enough 
flour to make a stiff dough. Cover and chill for 3 hours. 
Heat oil. Divide dough in half. Roll each half very thin, 
on a floured surface. Cut dough into diamonds. Make 
1-inch horizontal slit in center of each; draw one of the 
ends through the slit and curl back in opposite direction. 
Fry in hot fat until light brown. Drain on paper towel. 
Sprinkle with confectioners sugar. Yield: 4 dozen. 

: Judy Vincent 
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VIENNA DREAM BARS 


1/2 c. shortening (part lc. flour 
butter or margarine) Almond-Coconut Topping 
1/2 c. brown sugar, packed (below) 


Hleat oven to 350 degrees. Mix shortening and 
sugar thoroughly. Stir in flour. Press and flatten with hand 
in baking pan, 13 x 9 x 2 inches. Bake 10 minutes, then 
spread with Topping. Bake 25 minutes more or until golden 
brown. Cool slightly, then cut into bars. 


Almond-Coconut Topping: 


2 eggs, well beaten 1/2 tsp. salt 

1c. brown sugar, packed 1c, moist shredded coconut 
1 tsp. vanilla 1 c. slivered almonds (or 

2 Tbsp. flour other nuts) 


1 tsp. baking powder 


Mix eggs, sugar and vanilla. Mix with flour, baking 
powder and salt. Stir in coconut and nuts. Makes 2 1/2 
dozen 3 x l-inch bars. 


Paula Christy 
BROWNIES 
3/4 c. cake flour 2 eggs, unbeaten 
1/2 tsp. baking powder 1 tsp. vanilla 
3/4 tsp. salt 2 sq. chocolate (unsweetened) 
lc. sugar 1 c. chopped walnuts 


1/2 c. shortening 


Sift flour, baking powder and salt. Gradually add 
sugar to shortening until fluffy. Add eggs and vanilla. Next 
mix in chocolate; gradually, flour and nuts, Pour into well- 
greased 8 x 8-inch pan. Bake 30-35 minutes at 350 degrees. 

Ellen Mazurowski 


STRAWBERRY COOKIE 


1 (14 oz.) pkg. coconut 1 can Eagle Brand milk 
1 1/2 pkg. strawberry 3 Tbsp. sugar | 
jello (small pkg. ) 1 tsp. almond flavoring 
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STRAWBERRY COOKIE (Continued) 


Mix all ingredients. Let stand in refrigerator for 
2 or 3 hours. Roll and shape. Roll inred crystals. Make 
stems with green frosting. 


Millie Martz 
PIZZELLES 
6 eggs 1c. margarine (1/2 lb.)* 
3 1/2 c. flour (approxi- 4tsp. baking powder 
mately) 2 Tbsp. vanilla or anise 


11/2 c. sugar 


Beat eggs, add sugar gradually. Beat until smooth. 
Add cooled melted butter, vanilla or anise. Sift flour and 
baking powder together and add to egg mixture. Dough will 
be sticky enough to be dropped by spoon onto electric 
pizzelle iron. One cup finely chopped walnuts or pecans 
can be added to batter for nutty pizzelles. Yield: 30. 

*Don't use more than 1 cup and don't use oil sub- 


stitute. 
Julie Walker 
MAGIC COOKIE BARS 
1/2 c. (1 stick) mar- 1 (6 oz.) pkg. semi-sweet 
garine chocolate chips 
1 1/2 c. graham cracker 1 (3 1/2 oz.) can flaked 
crumbs coconut 
1 can sweetened condensed 1 c. chopped nuts 


milk (not evaporated milk) 


In a 13 x 9-inch pan melt margarine. Remove from 
heat. Sprinkle crumbs over margarine. Pour sweetened 
condensed milk evenly over crumbs. Top with chocolate 
chips, then coconut and nuts; press down gently. Bake at 
350 degrees for 25 minutes or until golden brown. Cool. 
Cut into 3 x 1 1/2-inch bars. Yield: 24 bars. 

Barbara Whiting 


LEMON BARS 
1/2 c, butter 1/4 c. powdered sugar 


(Continued on Page 110) 
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LEMON BARS (Continued) 


1c. flour (in summer pinch salt 
add 2 Tbsp. more flour) 


Mix the butter, powdered sugar, flour and salt with 
pastry blender or fork until crumbly. Pat into 9-inch 
greased pan. Bake for 20 minutes at 350 degrees. 


Filling: 


2 eggs 2 Tbsp. flour 
lc. sugar 4 Tbsp. lemon juice 


Beat eggs, add rest of ingredients in order; pour 
over crust, Bake at 350 degrees for 25 minutes. Sprinkle 
powdered sugar lightly over top; cut into bars. 

Sue Endean 


MINT CHIP MERINGUES 


2 egg whites 1c. chocolate chips 
1/8 tsp. cream of tartar 1/4 tsp. peppermint 
1/2 c. sugar 


Preheat oven to 300 degrees. Beat egg whites until 
foamy. Add cream oftartar. Beat well (stiff peaks while 
adding 1/2 cup sugar, 2 tablespoons at atime). Beat thor- 
oughly. Fold in the chocolate chips and peppermint. Drop 
by teaspoons on cookie sheet, Bake 25 minutes. Remove 
while warm. Makes 3 dozen. 

Helen Talling 


OLD-FASHIONED PINEAPPLE COOKIES 
(Grandma's) 


1 1/2 c, sugar l tsp. soda 

3 eggs 1 tsp. baking powder 
lc. shortening 1c. crushed pineapple 
3c. flour 


Cream sugar and shortening. Add eggs, then dry 
ingredients. Stir in crushed pineapple. Drop on cookie 
sheet with teaspoon. Bake at 375 degrees for about 12 min- 
utes. Ice if desired. 

Janet Proctor 
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NO-BAKE PEANUT BUTTER COOKIES 


1/2 c. butter or oleo 3 c. quick cooking oatmeal 
2c. sugar pinch of salt 
1/2 c. milk 1/2 c. nuts or coconut 


1/2 c, peanut butter (crunchy or smooth) 


Combine butter, sugar, salt and milk in pan; cook 
over medium heat, stirring constantly until butter melts 
and sugar dissolves. Remove from heat; add peanut but- 
ter and stir until well mixed. Add oats, nuts or coconut. 
Mix well. Drop by teaspoon on waxed paper. Wait 15 
minutes to eat. Can be kept in cookie jar. 

Gladys Archacki 


NO-BAKE CHOCOLATE COOKIES 


1/2 c. water 2c. sugar 
1/4 c. oleo pinch of salt 
1/4 c. cocoa 


Boil this mixture 1 minute. Remove from heat, add 
1 cup crunchy peanut butter, 3 cups quick rolled oats (un- 
cooked) and i teaspoon vanilla. Mix thoroughly and drop 
on cookie sheets or waxed paper by teaspoon. Cool 
thoroughly (preferably in refrigerator or cool place) be- 
fore storing. 
Isobel Peterson 


CINNAMON COFFEE BARS 
Sis Jeffries 


1/2 c. butter 1/2 c. flour 

2c. brown sugar 2 tsp. baking powder 
2 eggs 1/2 tsp. baking soda 
1c. hot coffee 1/2 tsp. salt 

lc. raisins 1 tsp. cinnamon 


Mix the above ingredients in the order presented and 
spread in a greased 9 x 13-inch pan and bake at 350 de- 
grees for 20-25 minutes. 


Frosting: 
1 c. powdered sugar 1 Tbsp. coffee 
1 Tbsp. butter 1 Tbsp. milk 


Frost bars while warm. 


220-9 -111- Erie, PA 


TOFFEE SQUARES 


1 c, butter or mar- 2c. flour 

garine 1/4 tsp. salt 
Ic. brown sugar 4 milk chocolate bars (7/8 oz.) 
1 egg yolk 1/4-1/2 c. chopped nuts 


1 tsp. vanilla 


Cream butter, sugar, egg yolk and vanilla. Sift 
flour and salt, Stir in, Pat into a rectangle, 13 x 10 inches 
on greased baking sheet. Bake 20-25 minutes at 350 de- 
erees (until nicely browned). Remove from oven and im- 
mediately place squares of chocolate ontop. Spread evenly. 
Sprinkle with nuts, Cut in small squares while warm. 

Marilyn Bohn 


GRAHAM CRACKER CHEWS 


Bottom : 
11/3 c. fine graham 2 Tbsp. flour 
cracker crumbs 1/2 c. butter 


Blend crumbs, flour and butter until particles are 
the size of rice. Press into greased 9-inch square pan. 
Bake at 350 degrees for 20 minutes. 


Top: 
1/3 c. fine graham 1/4 tsp. baking powder 
cracker crumbs 2 well-beaten eggs 
1 1/2 c. brown sugar 1 tsp. vanilla 


1/2 c. broken nuts 


Blend crumbs, sugar, nuts and baking powder. 
Blend in mixture of eggs and vanilla. Pour over baked bot- 
tom and bake 20 minutes more. Let cool in pan before cut- 
ting. Makes 18 bars. 
Brenda Stillings 


PUMPKIN COOKIES 


lc, sugar 1 egg 
1c, shortening 1 tsp. vanilla 
1 c. pumpkin 2c. sifted all-purpose flour 
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PUMPKIN COOKIES (Continued) 


1 tsp. baking powder 1/2 tsp. ground nutmeg 
1/2 tsp. baking soda 1/4 tsp. ground allspice 
1/2 tsp. salt 1c, raisins 

l tsp. ground cinnamon 1/2 c. chopped nuts 


In mixer bowl, thoroughly cream together sugar and 
shortening. Add pumpkin, eggs and vanilla. Beat well. 
Sift together flour, baking powder, soda, salt and allspice. 
Add to creamed mixture; mix well. Stir in raisins and nuts. 
Drop dough from rounded teaspoon onto greased cookie sheet 
about 2 inches apart. Bake 12-15 minutes at 350 degrees. 
Frost with vanilla frosting if desired. Makes about 4 dozen 
cookies. 

Jean Strong 


GOBS 


2c. sugar 2 eggs 
1/2 cs Criseo 


Cream the above ingredients. Add: 


lc. buttermilk 3/4 c. boiling water 
1 tsp. vanilla 


Sift 4 cups flour. Add: 


2 tsp. soda 1/2 c. cocoa 
1/2 tsp. baking powder 1/2 tsp. salt 


Drop on ungreased cookie sheet by teaspoon. Bake 
at 450 degrees for 5 minutes. 


Filling: Cook until thick: 

lc. milk 5 Tbsp. flour 
Let stand until cold. Cream: 

1 c. powdered sugar 1/4tsp. salt 


1/2 c. oleo 1 tsp. vanilla 
1/2 c. Crisco 
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GOBS (Continued) 


Add milk and flour. Beat until fluffy; fill Gobs. 
Makes 35 to 40 cookies. 
Terry Tillman 


JOE FROGGERS 


Next time you are planning a summertime treat, 
serve "Joe Froggers"...big delicious molasses cookies, 
They 're made from a recipe that is over 100 years old, the 
pride of one man, "Uncle Joe” as he was known to the people 
of Marblehead, Massachusetts. Since he lived on the edge 
of a frog pond, the cookies soon became known as ‘Joe 
Froggers". After Uncle Joe died, his daughter gave the 
recipe to a fisherman's wife, and soon most of the women 
in town were making the cookies. Children bought them for 
a penny apiece in a local bake shop and today they are ser- 
ved in the Publick House in the colonial village of 
Sturbridge, Massachusetts. 


41/3 c. sifted flour 1/4 tsp. allspice 

1 tsp. baking soda 3/4 c. shortening 
1/2 tsp. salt 3/4 c, sugar 

1 1/2 tsp. ginger lc. light molasses 
3/4tsp. cloves 1 Tbsp. rum extract 
3/4tsp. nutmeg 1/3 c. water 


Mix and sift flour, baking soda, salt and spices. 
Cream shortening and sugar. Add molasses and rum 
extract; beat well. Add flour mixture and water alter- 
nately, beating until well blended after each addition. Wrap 
dough in foil; chill overnight. Roll dough about 1/2 at a 
time, about 1/4-inch thick. Cut with floured 4-inch round 
cookie cutter. Bake on lightly-greased cookie sheets at 375 
degrees for 8 or 9 minutes or until just done, but not 
browned around edges. Cool onracks. Store in airtight 
canor jar. Yield: 2 dozen 4-inch cookies. 

Barbara Keinath 
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HELPFUL HINTS 


Pies 

When baking fruit pies, cut holes in the upper crust with a thimble, 
place crust on pie. The holes will become larger, then place the little 
round circles back in place. Makes pies very decorative and serves for 
the steam and juice openings. 

Make your two crust pies the night before you need them. Put in re- 
frigerator overnight. In the morning take from refrigerator, let pie 
warm to room temperature, if in glassware, so the glass won't break. 

Bake as usual. 

Put cream or milk on top of two crust pies for a nice brown pie. 

Put a layer of marshmallows in the bottom of a pumpkin pie, then add 
the filling. You will have a nice topping as the marshmallows will come 
to the top. 

Cut drinking straws into short lengths and insert through slits in 
pie crusts to prevent juice from running over in the oven and permit 
steam to escape. 


General 


Rubbing alcohol will remove ball-point pen ink marks. 
re Candles chilled for 24 hours in refrigerator will burn longer and not 
rip. 

Baking soda on a damp cloth will remove grime and grease from glass on 
oven door. 

Window cleaner will clean and polish exterior of appliances - stove, 
refrigerator - also small appliances, taps, etc. 

Mixture of half salt and hot vinegar rubbed on brass will clean and 
polish. 

To re-smooth Teflon pans, boil for 5 to 10 minutes in the pan, a mix- 
ture of 1 cup water, 2 tablespoons baking soda, 1/2 cup liquid bleach. 
Wash in suds and rinse thoroughly. Then before using, wipe the surface 
with salad oil. 

To remove gum from hair, rub a plain chocolate bar in hair - then wash 

A cloth wrung cut of a solution of 1 tablespoon cornstarch dissolved i 
one quart of water, will make windows and mirrors sparkle. 


€ Cold tea, coffee grounds, or egg shells make a good fertilizer for 


PASTRIES, 
& DESSERTS 


PIES, 


house plants and acts as an insecticide too. 

Try waxing your ashtrays. Ashes won't cling, odors won't linger and 
then can be wiped clean with a paper towel or disposable tissue. This save 
daily washing. 

Stamp a few moth balls into the ground near flower beds to keep dogs 
away. 

Cornstarch has twice the thickening quality of flour. For 1 tablespoo 
of cornstarch 2 tablespoons flour are needed. 

To save mess in making bread or graham cracker crumbs, place in plasti 
bag and roll with rolling pin. 

Add a little salad oil in when you cook macaroni and spaghetti and it 
will not boil over or stick. 


Vinegar 

A bowl of vinegar placed in a stuffy or smokey room will absorb tobacc 
smoke or smell of paint, and keep the air fresh. 

A little vinegar boiled on the stove wil] absorb cooking odors. 


Milk 

Rinse pan with cold water before heating milk in it to prevent scorch- 
ing and make cleaning easier. 

To make sour milk from sweet milk, add 1 tablespoon vinegar or lemon 
juice to 1 cup sweet milk. Let stand a few minutes. 


rr ee 


PIES, PASTRIES & DESSERTS 


SPICED FRUIT MEDLEY 


1 can peach halves 1 1/2 c. vinegar 

1 can pear halves 1 1/2 c, brown sugar 

1 can pineapple slices, 2 c. granulated sugar 
cut in halves 2-3 sticks cinnamon 

1 can apricots a few cloves 


Drain all fruits well, discarding all but peach juice. 
To this add vinegar and sugars. Boil for 5 minutes; pour 
over fruit. Add cinnamon sticks and cloves. Let stand in 
refrigerator at least 2 days. Serves 4. 
Barbara Widmer 


ROMAN CREAM 


1 qt. milk 1/2 c. sugar 
2 Tbsp. gelatin vanilla or grated orange rind 


Bring the milk to boiling point. Into it stir the 
gelatin soaked in the sugar. Stir until it thickens and re- 
move from heat. Strain and flavor with vanilla or grated 
orange rind. Turn into molds to set. 

Sandie Hammon 


FRITTERS 


This recipe has been passed down for several genera- 
tions and nobody knows the exact measurements, 

Slice a few peaches (or other fresh, ripe fruit) per 
person. Add 1 egg per person. Stir. Add enough flour - 
to make it "batterlike.'’ Add a dash of lemon juice, a dash 
of salt and a few tablespoons of sugar (more or less de- 
pending on the type and tartness of the fruit). Fry as you 
would pancakes. Serve slightly cooled sprinkled with 
granulated sugar. Serves any number. 


Barbara Gage 
TRIFLE 
12 macaroons 1/2 tsp. salt 
4c. milk 3 Tbsp. sugar 


(Continued on Page 116) 
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TRIFLE (Continued) 


1 tsp. almond extract 6 egg yolks 
1/2 c, sugar 6 egg whites, beaten stiff 


Roll one macaroon to make fine crumbs and place 
others in the bottom of a serving dish. Sprinkle with al- 
mond extract. Scald milk. Add sugar and salt to egg yolks; 
stir slowly a little of the hot milk into this mixture, blend 
and pour back into scalded milk. Cook over hot water until 
mixture thickens; cool, pour over macaroons and chill. 

Fold sugar into egg whites and pile lightly on top, garnish 
with macaroon crumbs. Brown meringue if desired. 
Ruth Kallas 


QUICK CHERRY TORTE 


1 pkg. Jiffy cake mix 1 stick melted margarine 
(white or yellow) 1/2 c. broken walnuts 
1 can cherry pie filling 


Place pie filling in bottom of 9-inch greased square 
cake pan. Prepare cake as directed on box and pour over 
filling. Melt margarine and pour over cake; sprinkle nuts 
over top. Bake at 350 degrees for about 30 minutes or until 
done. May be served with a whipped topping. 

Barbara Morris 


PISTACHIO PUFF 


1 (10 oz.) container 1c. miniature marshmallows 
Cool Whip 1/2 c. maraschino cherries, 

1 pkg. instant pistachio chopped 
pudding 1/2 c. chopped nuts 

1 (16 oz.) can crushed 1/2 c. chopped bananas 
pineapple (optional) 


Stir dry pudding into Cool Whip. Add crushed pine- 
apple, juice and all. Stir in remaining ingredients and re- 
frigerate. Serves 8-10. 

Carolyn Schaeffer 
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QUICK DESSERT 


First Layer: Bake a Jiffy golden yellow cake mix 
according to directions in a 9 x 13-inch pan. Let cool. 


Second Layer: 
instant vanilla pudding 1 (8 oz.) pkg. cream cheese 


Mix instant pudding according to directions. Add the 
cream cheese. Blend well with electric mixer. Spread 
over cake. Let it settle. 


Third Layer: Drain a 20 ounce can of crushed pine- 
apple, spread over pudding. 


Fourth Layer: When ready to serve, spread a large 
container of Cool Whip over pineapple and top with chopped 
nuts, 

Audrey Burriss 


SWEDISE JULGROT 
(Christmas Eve Rice Porridge) 


4c, milk 1/2 c. rice 
Heat together to boiling point and add: 


1/4 c. sugar 1 stick cinnamon 
1/2 tsp. salt 


Simmer in top of double boiler for about 3 hours, 
stirring several times with fork during first hour. Add hot 
milk during last hour if too thick. Serve and top with milk, 
sugar, cinnamon and lingonberries. 

(Swedish custom - one almond should be stirred into 
porridge and whoever gets it should make up a rhyme about 
porridge as he eats it and that person will be first to be 
married.) 

Ruth Benson 
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PUFFS 
Preheat oven to 400 degrees. 


1c. water lc. flour 
1/2 c. butter 4 eggs 


Heat water and butter to boiling. Add 1 cup flour 
and stir vigorously. After 1 minute, remove from heat 
and add 4 eggs, one at atime. Beat until smooth. Drop 
onto ungreased baking sheets, drop size depends on what 
vou are using them for. Make them 4 x 1 inch (long) for 
eclairs. Bake at 400 degrees for 45 minutes. Cool slowly 
away from drafts. Scoop soft dough from middle. Fill and 
serve. Fill with whatever you want. Large - cream puffs; 
I fill small ones with chicken salad. 

Dot Kempf 


CHERRY-ANGEL DESSERT 


1 large angel food cake, 1 large box Dream Whip, 
sliced whipped 
1 large pkg. cream cheese 


Soften cream cheese with one cup sugar and 1 table- 
spoon milk. Addto Dream Whip. Place layer of cake 
slices on bottom of 13 x 9-inch pan. Top with 1/2 of Dream 
Whip mixture, add another layer of cake, then the remain- 
ing Dream Whip. Refrigerate one hour, then top with can 
of cherry pie filling (or any other fruit filling). 

Kathy Kantz 


APPLE DESSERT 


lc. brown sugar 1/2 tsp. vanilla 

1 beaten egg 1 Tbsp. boiling water 
1 Tbsp. butter 1 tsp. baking powder 
lc. flour 1 c. chopped apples 
1/4 tsp. salt 3/4 c. nuts 


Mix in order. Bake in 350-degree oven until brown, 
Cut into squares and cover with a syrup of the following: 


1c. brown sugar 4 Tbsp. butter 
2 Tbsp. flour 1/2 tsp. vanilla 
1/2 c. cold water 
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APPLE DESSERT (Continued) 
Cook syrup over medium heat until thick. Spread 
over cooled cake. 
Mary Ann Kallenback 


CRANBERRY PARFAIT 


1/2 can jellied cran- 1 egg white 
berry sauce 2 Tbsp. 10x sugar 
1/2 pt. whipping cream 1/2 tsp. almond extract 


Beat jelly and sugar until smooth. Beat egg white 
and fold in. Add extract. Beat cream very stiff and fold 
in. Put in parfait or dessert dishes and chill. May be 
topped with a cherry or piece of jelly. 

Lois Lloyd 


FORGOTTEN DESSERT 
Preheat oven to 450 degrees. 


5 egg whites pinch of salt 
11/2 c. sugar 1 tsp. vanilla 
1/2 tsp. cream of tartar 


Beat egg whites and salt until frothy. Add 1/2 tea- 
spoon cream of tartar and beat to a stiff foam. Add 11/2 
cups sugar slowly, 1 teaspoon at atime, beat until very 
stiff and sugar is dissolved. Fold in vanilla. Spread in 
buttered 9 x 13-inch pan. Put in oven and turn off heat. 
Leave overnight. Several hours before serving, spread 
with 1 pint whipped cream or Lucky Whip, slightly sweet- 
ened. Refrigerate several hours. Top with Lemon Sauce: 


1 pkg. lemon pie filling 1/2 c. sugar 
3 c. water 1 Tbsp. butter 
3 egg yolks 


Add the water, egg yolks, sugar and butter to the 
lemon pie filling. Cook until thick; chill. Serves 12. 
Helen Talling 
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PINEAPPLE SUPREME 


2 sticks margarine 1 egg yolk 
21/2 c. flour 1/4tsp. salt 
1/4 c. sugar 


Blend with pastry blender until coarse. Pat evenly 
into cookie sheet (with sides 10 1/2 x 15 inches). Bake at 
350 degrees about 15-20 minutes until lightly browned. 


Filling: 
2 small pkg. vanilla 2c. Cool Whip 
instant pudding 1 can pineapple tidbits (or 
11/3 c. milk crushed), drained 


Prepare pudding as directed on package except use 
1 1/3 cups milk for each package. Blend into the pudding 
the pineapple and Cool Whip. Spread over cooled pastry. 
Frost with Cool Whip and sprinkle with crushed nuts. Re- 
frigerate one hour before serving (can be longer if desired). 
Lenora Freeman 


REFRIGERATOR DESSERT 


1 pkg. vanilla wafers 26 marshmallows 
(crumb) 1y2 ¢. milk 
1/2 c. melted butter 1c. cream, whipped 


1 can cherry or blueberry pie filling 


Mix vanilla wafer crumbs with melted butter. Put 
half of crumb mixture into an 8 x 12-inch pan. Pour pie 
filling over crumbs. Melt marshmallows in milk; let cool. 
Add cream, whipped. Pour over pie mixture. Place re- 
maining crumbs ontop. Place in refrigerator overnight or 


for several hours. 
Sharon Rooney 


FROZEN CHOCOLATE MOUSSE 


1 Tbsp. light corn syrup 1/2 tsp. almond extract 
1/4 c. dark corn syrup 2c. heavy cream 
2 Tbsp. water chocolate curls 


3 sq. semi-sweet chocolate 
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FROZEN CHOCOLATE MOUSSE (Continued) 


Combine syrups, water and chocolate in small sauce- 
pan. Stir over low heat until chocolate melts. Add ex- 
tracts. Cool slightly. Combine chocolate mixture and 
heavy cream. Refrigerate 30 minutes. Chill beaters; 
at high speed beat mixture until it is thick and soft peaks 
form. Spoon into mold. Cover with foil, freeze several 
hours until firm. Serve garnished with chocolate curls. 
Serves 10. 

Nancy Stevens 


ROSETTES - FRENCH PASTRY 


2 eggs 1c. milk 
1 tsp. sugar lc. flour 
1/4 tsp. salt 1 tsp. vanilla 


Heat 1 1/2-2 quarts cooking oil. Beat eggs slightly, 
add sugar, salt and milk. Stir in flour gradually, beat 
until smooth. Let stand in refrigerator for 15 minutes. 
Put cookie iron into hot oil, then dip hot iron into batter. 
Do not let batter go over top of iron, then put the iron 
with the batter on it into the hot oil; let the batter slide 
off and fry until golden brown. Remove from oil, drain 
on paper towels and sprinkle with confectioners sugar. 
Yield: 4 dozen. 

Mary C, Stankiewicz 


APPLE PASTRY 


2 1/2 c. sifted flour 8-12 tart apples (8 c.) 
1 tsp. salt 3/4 to lc. sugar 

1c, shortening 1 tsp. cinnamon 

1 egg yolk 1 egg white 


1 c, crushed corn flakes 


Combine flour and salt, cut in shortening. Beat egg 
yolk in mixing cup, then add enough milk to make 2/3 cup 
liquid. Mix well; stir in flour mixture. Roll 1/2 of dough 
to a 17 x 12-inch rectangle and fit into and up sides of 
15 x 10 1/2-inch baking pan (for bottom). Put apples on. 
Combine sugar and cinnamon, then sprinkle on top of 
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APPLE PASTRY (Continued) 


apples. Roll rest of dough. Seal edges, cut slits on top. 
Beat egg whites until frothy. Brush ontop. Bake at 375 
degrees for 50 minutes. Drizzle on top 1 cup powdered 
sugar mixed with 3-4 teaspoons milk. Serves 12. 

Mary Lou Hertel 


PASTRY DELIGHT 


3c. flour 1 pkg. dry yeast 

1 stick oleo 2 eggs (put in cup, add enough 
3 Tbsp. sugar evaporated milk to make 

l tsp. salt i Gi) 


1/4 c. warm water 


Mix until mealy, like pie crust, flour, oleo, sugar 
and salt. Make a well in the center, add eggs and milk 
and yeast dissolved in warm water. Mix well, cover 
overnight in refrigerator. Divide in 3 parts. Roil around 
as for pie crust. Cut pie-shaped wedges. Roll up start- 
ing at widest part. Place on greased cookie sheet brushed 
with butter or oleo, let rise 1/2 hour. Bake in 350-degree 
oven until light brown. Cool and ice with confectioners 
sugar icing. 

Ruth Benson 


CHOCOLATE FLUFF 


1/2 c. 10x sugar 1 oz. sq. melted unsweetened 
2 stiffly-beaten egg chocolate 
whites 1/2 tsp. vanilla extract 


1/8 tsp. salt 


Add the 10x sugar to stiffly-beaten egg whites. 
Beat stiff. Slowly and carefully add the melted chocolate, 
vanilla extract, and salt. Chill. 
(This recipe is easy but can't be hurried. Fold in 
the chocolate as though you were adding food coloring 
to soap suds. Don't just stir.) 
Polly Jose 


POMPADOUR PUDDING 


1/2 c, sugar 1 beaten whole egg 
2 Tbsp. flour 2c. milk, scalded 
1/8 tsp. salt 1/2 tsp. vanilla 


2 beaten egg yolks 


Combine sugar, flour, salt and eggs. Add a little 
of the hot milk; blend; stir into remaining milk. Cook 
over medium heat, stirring constantly until of custard 
consistency. Add vanilla. Pour into sherbet glasses or 
large bowl. Chill. Top with Chocolate Fluff (page 122). 
Serves 6. 


MAPLE WALNUT CREAM PUDDING 


The American Indians taught the American colonists 
how to top the maple trees, boil the sap and make maple 
syrup to use for cooking and eating. That is why I chose 
this recipe for our Bicentennial. 


2 Cs; milk 2 eggs 
1c, maple syrup 1/2 c. chopped nuts 
2 Tbsp. cornstarch 1c. heavy cream 


1/4 tsp. salt 


Scald 1 3/4 cups milk with the maple syrup in the 
top of a double boiler. Combine remaining milk with the 
cornstarch and salt and add gradually, stirring constantly, 
to the hot mixture. Cook 25 minutes, then add slightly- 
beaten eggs. Cook 5 minutes longer. Pour into serving 
dish and sprinkle with chopped nuts while the pudding is 
hot. When cold, cover with cream whipped stiff and 
serve. Serves 6, 

Ruth Benson 


LEMON SPONGE PIE 


lc. sugar 2 egg yolks 
3 Tbsp. butter or margarine 


Beat together above ingredients, Add juice of one 
lemon, 3 tablespoons flour; mix and add 1 cup milk. Last 
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LEMON SPONGE PIF (Continued) 


add stiffly-beaten egg whites (2). Bake in unbaked pie shell, 
at 425 degrees for 10 minutes; 325 degrees 25-30 minutes. 
Carole Randall 


COTTAGE CHEESE PIE 
Hot Water Pastry: 


1/3 c. boiling water 2 c. flour 
2/3 c. shortening 3/4 tsp. salt 


Pour water over shortening; beat until creamy. 
Cool. Add flour, sifted with salt; mix to soft dough with 
fork. Wrap in waxed paper and chill thoroughly before 
rolling. Roll between floured waxed paper. Makes pastry 
for one 8-inch double-crust pie. 


lc. sugar 1c. milk 
3 Tbsp. flour 1 Tbsp. melted butter 
erated rind and juice of 2 egg yolks 

1 lemon 1/8 tsp. salt 


lc, cottage cheese 


Combine above ingredients, Put filling into unbaked 
pie shell. Bake 15 minutes at 450 degrees and 30 minutes 
at 350 degrees or until nicely browned. Serves 6. 

Jo Quick 
STRAWBERRY RHUBARB PIE 


1 unbaked pie shell 1 (3 oz.) pkg. strawberry 
3 c. rhubarb, cut up jello 


Place cut-up rhubarb in pie shell and sprinkle jello 
evenly on top. 


Topping: 


1/2 c. margarine 3/4 c. flour 
3/4 c. sugar 


Cut these ingredients together and sprinkle on top of 
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STRAWBERRY RHUBARB PIE (Continued) 
pie. Bake at 350 degrees for 45 minutes. Better if served 
the same day. 
Suzy Loesel 
QUICK AND EASY LIME PIE 


Bake 1 frozen pie shell; cool. 


Filling: 
1/2 c. lime juice 1 can sweetened condensed 
1 (10 oz.) can crushed milk (Eagle Brand) 
pineapple, drained green food coloring (several 


drops) 


Combine all ingredients; pour into baked pie shell; 
refrigerate 3-4 hours. To serve, top with whipped topping. 
Garnish with chocolate sprinkles. 

This is also good with a graham cracker crust or 
chocolate crumb crust, 

Jean McNabb 


SWEDISH APPLE PIE 


2 eggs 2 tsp. baking powder 
11/2 c, sugar 1 tsp. vanilla 

lL ¢,..ciour 2c. diced apples 
1/2 tsp. salt 1 c, chopped nuts 


Mix sugar and eggs; add sifted dry ingredients, 
vanilla, apples and nuts. Bake in an 8-inch or 9-inch pie 
plate at 350 degrees for 35 minutes, Serve with whipped 
cream or ice cream. 

Sue Endean 


SOUTHERN PECAN PIE 


3 eggs 1 tsp. vanilla 
1c, dark Karo syrup 1/4 c. melted butter 
1/8 tsp. salt 1 c. chopped nuts 


Beat eggs; add sugar, syrup, salt, vanilla and butter. 


(Continued on Page 126) 
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SOUTHERN PECAN PIE (Continued) 
Line pan with pastry. Put pecans ina layer. Add mixture. 
Bake at 350 degrees for 50-60 minutes. The nuts will rise 
to top and form crusted layer. Serves 6-8. 
Dot Kempf 
FRENCH PARFAIT RASPBERRY PIE 
Ist Layer: 


1 1/2 c. graham cracker 1/4 c. chopped nuts (walnuts) 
crumbs 1/4 c. melted butter 


Mix and press in a 9 x 13-inch pan. 
2nd Layer: 


50 large marshmallows, lc. milk 
cut up 


Put in double boiler and cook until blended or melted, 
stirring constantly. Let cool. Addl large container Cool 
Whip (frozen). Pour over first layer and refrigerate. 


3rd Layer: 
2 (10 oz.) pkg. frozen 1/2 c. sugar 
raspberries 2 tsp. lemon juice 
1c. water 4 Tbsp. cornstarch 


Heat berries after thawing, mix with other 3 ingre- 
dients and thicken with cornstarch anda little water mixed 
together. Cook until thick and clear; cool, pour over 
second layer; refrigerate until set. 

Marlene Peterson 


PUMPKIN ICE CREAM PIE 


1 c. mashed pumpkin 1/2 tsp. cinnamon 
1/2 c. brown sugar 1/2 tsp. ginger 
1/2 tsp. salt 1/4 tsp. nutmeg 


Combine the above ingredients, Stir in 1 quart 
softened ice cream. Put into graham cracker crust. 
Freeze until firm. Top with pecans or nuts. 
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PUMPKIN ICE CREAM PIE (Continued) 


Crust: 
1/4 c, margarine or 1/4 c. sugar 
butter 1 2/3 c. graham cracker 


crumbs 


Press into pie shell. Bake at 350 degrees for 10 
minutes. Cool. 
Nanct Brown 


PENNSYLVANIA DUTCH SHOO-FLY PIE 


3/4 c. flour 1/4 tsp. salt 
1/2 c. packed brown 2 Tbsp. shortening 
sugar pastry for single-crust pie 
1/2 tsp. cinnamon 1/2 c. molasses 
1/8 tsp. cloves 3/4 c. boiling water 
1/8 tsp. ginger 1 1/2 tsp. baking soda 
1/8 tsp. nutmeg 1 egg yolk, well beaten 


Mix together the first 7 ingredients. Cut in short- 
ening with pastry blender until mixture is crumbly. Set 
aside. Line a 9-inch pie pan with pastry. Combine the 
4 remaining ingredients. Alternate layers of crumbs and 
liquid mixture in the pastry shell, ending with crumbs. 
Bake at 450 degrees for 10 minutes. Reduce heat to 350 
degrees for 20 minutes longer or until firm. Delicious 
served with a topping of whipped cream or ice cream. 
Serves 6-8. 


Kathy Kantz 
JAN HAGEL 
Carolyn Schaeffer 
1c. butter or mar- 2c. flour 
garine 1/2 tsp. cinnamon 
lc. sugar 1 Tbsp. water 
1 egg, separated 1/2 c. finely chopped nuts 


Mix butter, sugar and egg yolk. Blend flour and 
cinnamon; stir into butter mixture. Pat into greased jelly- 
roll pan, 15 x 10 x 1 inch. Beat water and egg white until 
frothy; brush over dough; sprinkle with nuts, Bake 20-25 
minutes or until lightly browned at 350 degrees. Cut im- 
mediately into fingerlike strips. Yield: 50. 
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CURRANT-APPLE PIE 


This recipe is from Kilmarnock, Scotland, where 
my father was born. 


Crust: 
4c, flour 1 1/2 c. shortening 
2 Tbsp. sugar 2 tsp. baking powder 


Cut shortening into dry ingredients. Add ice water 
until dough has good consistency for rolling. Divide dough 
in half. Roll into large rectangle (to fit jellyroll pan). 


Filling: 
1 pkg. currants 1c. sugar 
4 large tart apples, 1/2 c. lemon juice 
pared and sliced 1/2 c. flour, sifted 


) Place currants ina pot. Cover with cold water. 
Cover pot and bring to boil. Reduce heat and simmer for 
10 minutes. Pour off half of liquid. Add apples and cook 
until apples are soft. Add sugar, lemon juice and flour. 
Mix well. Spread mixture over bottom pie crust. Top with 
crust. Brush with beaten egg. Bake at 350 degrees for 30 
minutes or until crust is golden. Serves 6-8. 

Barb Gage 
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Favorite Recipes SS 


Source: Who Likes It: 


Favorite Recipes 


| Source: Who Likes It: 


Extha Recipes 


Source: Who Likes It: 


Extra Recipes 


Source: Who Likes It: 


CALORIE COUNTER 


BEVERAGES 
PORTION CALORIES CARBO” CHOLESTEROL 
Grams mg. 
Coffee, plain 1 cup Oc. 0 0 
Tea, plain 1 cup Oc. 1/2 0 
Carbonated soft drinks 8 OZ. 105 c. 26 0 
Cocoa, all milk 8 oz. 235 c. 20 62 
Lemonade 8 OZ. 100 c. 28 0 
Kool-Aid; pre-sweetened 8 oz. 90c. 1/2 0 
Beer 12-02. 150 c. 18 0 
BREADS, CRACKERS, GRAIN PRODUCTS 
Corn Bread 2 64, 200 c. 18 70 
French Bread 1 slice 290 c. 55 N/A 
Protein Bread 1 slice 40c. N/A Low 
Raisin Bread 1 slice joc. 18 Trace 
Rye Bread 1 slice mC; +12 Trace 
White Bread 1 slice 65c. 12 Trace 
Whole Wheat Bread 1 slice 65e¢, 11 Trace 
Biscuits 1 average 123c. 18 0 
Rolls 1 medium 140 c. 20 Low 
Saltines e 3q. Zo.C. 3 0 
Soda Crackers 2 ih 20 Cc. 4 0 
Graham Crackers 1 medium 28 c. 5 Low 
Matzoth 1 15c. N/A N/A 
Egg Noodles 1 cup 185c. 49 213 
French Toast 1 slice 125c. 14 N/A 
Pancakes 4" dia, 75 c. 8 54 
Macaroni - Spaghetti 1 cup 200 c. 80 0 
Rice 1 cup 125 c. 32 0 
Waffles 1 average 225 c. 30 119 
Frankfurter rolls 1 average 110 c.. 20 Low 
Hamburger rolls 1 average 170 c. 20 Low 
Nut Bread 1 slice UK) N/A 
CEREALS 
Cream of Wheat 3/4 cup 100 c. 21 N/A 
Corn Flakes 1 cup 100 c. 18 0 
Bran Flakes 3/4 cup 100 c. 23 0 
Oatmeal 3/4 cup 100 c. 18 0 
Puffed Rice and Wheat 3/4 cup 50 c. 8 0 
Rice Krispies 1 cup 110 c. 25 0 
Shredded Wheat 1 cup 100 c. 36 0 
Wheaties 1 cup 23 0 
DESSERTS, SWEETS 
Angel Food Cake l average slice 110c, 24 0 
Chocolate, 2 layer 1 average slice 400c. N/A High 
Cupcake, plain ] 100 cc. 31 Med. 
Fruit cake l average slice 300c. N/A 7 
Shortcake with fruit l average slice 350c. N/A N/A 
Pound cake l average slice 125c. 15 High 


* Carbohydrate -grams 


DESSERTS, SWEETS 


PORTION CALORIES CARBO CHOLESTEROL 
Grams mg. 
Caramel candy 1 oz. 250 c. 8 Med. 
Fudge candy i a 110:c. 18 Med. 
Chocolate cookies 1 small 18 c. N/A Med. 
Chocolate Chip cookies 1 small 22 'c. 7 Med. 
Oatmeal cookies 1 large 100 c. 16 0 
Chocolate bar with almonds 1 average 260 c. N/A N/A 
Chocolate mints 1 small 41 c. N/A N/A 
Doughnuts, jelly 1 average 250 c. N/A High 
Doughnuts, plain 1 average 150 c. 17 High 
Doughnuts, sugared 1 average Se. 22 High 
Honey 1 Tbsp. 65 c. 17 0 - 
Ice Cream 1 cup 400 c. 28 85 
Ice Milk 1 cup 285 c. 1/2 36 
Jello 1/2 cup 80 c. 18 0 
Jellies, Jams 1 Tbsp. 50 c. 14 0 
Pie, apple and other fruit average slice 330 c, 50-54 0 
Pies, custard average slice 265 c. 34 120 
Pies, cream average slice 400c. N/A High ** 
Pudding, bread 1/2 cup 125 c. 21 
Pudding, tapioca 1/2 cup 140 c. 16 80 
Pudding, vanilla 1/2 cup N/A N/A 18 
Pudding, chocolate 1/2 cup N/A N/A 15 
Sherbet 1/2 cup 120 c. 28 0 
Sugar, granulated and brown 1 tsp. 20 c. 4 0 
Sugar, powdered 1 Tbsp. 90 c. 8 0 
Syrup ; 1 Tbsp. 60 c. 13 0 
DAIRY PRODUCTS, FATS, OILS, DRESSINGS 

Butter 1 Tbsp. 50 c. Trace 35 
Cheese, American processed 1 oz. 15 &: 1/2 25 
Cheese, cottage 1 cup 240 c. 6 48 
Cheese, farmers, pot 1 oz. 25 c. N/A N/A 
Cheese, Cheddar 1 oz. 100 c. 1/2 28 
Cheese, Swiss 1 oz. 100 c. 1 28 
Cream Cheese 2 Tbsp. 56 c. 1/2 32 
Cream 1 Tbsp. 34 c. 1 20 
Cream, whipped 1 Tbsp. 50 c. 1/2 Trace 
Sour cream 1 Tbsp. 53 °c. 1/2 8 
Half & Half 1 Tbsp. N/A 1 6 
Egg, whole 1 large 12:'¢. Trace 252 

white only 1 large 15, Trace 0 

yolk only 1 large 67 a Trace 252 
Egg, hoiled, poached 1 medium 75 c. 0 
Egg, iried 1 medium 100 c. 0 
Egg, scrambled 1 medium 125 c. 1 
Egg, omelet 2 eggs N/A 1 526 
Milk, whole 8 OZ. 165 c. 12 34 
Milk, skim 8 OZ. 85 c. 13 5 
Milk, 2% low fat 8 OZ. 120 c. 22 
Buttermilk 8 OZ. IZ c. 13 3) 
Margarine, oleo 1 Tbsp, 50 c. 0 0 
Oils, cooking & salad 1 Tbsp. 100 c. 0 0 
Salad dressing, French 1 Tbsp. 100 c. 2 Low 
Salad dressing, Roquefort 1 Tbsp. 125 c. l N/A 
Salad dressing, Russian 1 Tbsp. 50 c. 2 Low 


** Depending on type of fruit 


DAIRY PRODUCTS, FATS, OILS, DRESSINGS 


PORTION CALORIES CARBO CHOLESTEROL 


Grams mg. 
Salad Dressing, Italian 1 Tbsp. 0 Low 
Salad Dressing, Mayonnaise 1 Tbsp, 93 c, Trace 8 
Vinegar and Oil 1 Tbsp. 130 c, 0 0 
Salad Dressing, Thousand Island 1 Tbsp. tn-C 2 Med. 

(Most Dietary Dressings cut carbos 50%) 
Yogurt 1 cup 165 c. 10 17 
MEATS & POULTRY 
Bacon, fried crisp 1 slice 47 c, 1/2 7 
Beef, hamburger, lean broiled 3 oz. 200 c, 0 80 
Beef, roast, lean 4 oz. 210 c, 0 90 
Beef, round steak 2 1/2 oz. 147 c. 0 4 
Beef, sirloin steak 3 1/2 oz. 206 c. 0 High 
Beef, liver with onions 3 1/2 oz. 248 c, 8 438 
Bologna 1 slice 85 c. 1/4 High 
Chicken, whole, broiled 3 lbs. 0 942 
Chicken, fried 1/2 ) High 
Chicken, fried thigh or leg 135 c. N/A 47 
Chicken, fried breast 150 c. N/A 80 
Frankfurter 1 (2 oz.) 125 c. 1 N/A 
Ham, smoked average slice 450 c., 0 High 
Ham, baked 3 OZ. 320 c: 0 High 
Ham, canned, lean 2 02. 170 &: 0 High 
Meatloaf average slice 225 c. 4 High 
Pork, roast 3 OZ. 200 c. 0 76 
Pork, chops, fried 1 medium 325 c, 0 76 
Pork, baked or broiled 1 medium 225 ec. 0 N/A 
Pork sausage average patty 170c. 0 High 
Veal cutlet, broiled 3 OZ. 125 c. 0 86 
Veal, roast 3 OZ. 150 c. 0 84 
FISH 
Catfish average serving 100 c, 0 Med 
Codfish 3 1/2 oz. 100 c. 1/2 50 
Gefilte fish average serving 150 c, 0 High 
Haddock, fried 3 1/2 oz. 250 c, 4 60 
Halibut 8 1/2 oz. 200 c. 0 60 
Perch average serving 100 c, 0 High 
Salmon, canned 1/2 cup 160 c, 0 35 
Salmon, fresh 3°1/2 oz. 160 c, 0 47 
Trout, fried 3 1/2 oz. 220 c. 0 55 
Tuna, canned 3 1/2 oz. 250 c, 0 65 
VEGETABLES 

Asparagus, canned 1/2 cup 25 c. 3 0 
Avocado 1 small 425 c. 12 Med 
Beans, baked 1/2 cup 100 c. 3 Low 
Beans, string 1 cup ou, 10 0 
Beets 1/2 cup 35 c. 8 0 
Broccoli 1 cup 45 c. 8 0 
Brussels sprouts 1 cup 60 c. 12 0 
Cabbage, raw 1 cup 2o C, 10 0 
Cabbage, cooked 1 cup 40 c, 10 0 
Carrots, raw or cooked 1/2 cup 25 c. 5 0 
Cauliflower 1 cup 30 c, 6 0 
Celery 2 stalks 10 c. 1 0 


VEGETABLES 


PORTION CALORIES CARBO CHOLESTEROL 
Grams mg. 
Corn, fresh or frozen 1 cup 140 c, 16 0 
Corn, canned 1/2 cup 70 c. 20 0 
Cucumbers 1/2 cup 10:.c. 2 0 
Lettuce, shredded 1 cup 10 c, 3 0 
Mushrooms 1/2 cup 15 c, 5 0 
Onions, raw or cooked 1/2 cup 25 c. ) 0 
Peas, fresh, frozen or canned 1 cup 110 c. 32 0 
Potatoes, baked or broiled 1 medium 125 c. 21 Med, 
Potatoes, French fried 6 average 100 c. 12 Med 
Potatoes, mashed with butter & milk 1/2 cup 13c. 15 Med 
Radishes 7 lsc. 31/2 0 
Sauerkraut 1/2 cup 25 c. 3 0 
Spinach & other greens 1/2 cup 25 c. 3 0 
Sweet potatoes, baked 1 medium 200 c. 36 0 
Sweet potatoes, candied 1/2 medium 150 c. 30 N/A 
Tomato, raw 1 medium 00 c, 6 0 
Tomato, stewed 1 cup s0c. 10 0 
Tomato, juice 1 cup o0c. 10 0 
FRUIT 
Apple, raw 1 medium 15°C; 18 0 
Applesauce, sweetened canned 1/2 cup 100 c. 25 0 
Bananas 1 medium 100 c. 23 0 
Cantaloupe 1/2 medium 50 c, 9 0 
Cranberry sauce 1 Tbsp. 34 c. 18 0 
Fruit cocktail 1 cup 100 c. 50 0 
Grapefruit 1/2 medium 50c. 14 0 
Grapefruit juice 1 cup 100 c. 24 0 
Grapes 1 cup 85 c. 16 0 
Oranges 1 medium 15 c. 16 0 
Orange juice 1 cup 100 c. 24 0 
Peaches, fresh 1 medium 50c. 10 0 
Peaches, canned 2 halves 93c. 24 0 
Pears 1 medium 715 c. 10 0 
Pineapple, canned 1/2" slice 87c. 13 0 
Plums 1 medium 30 c. 7 0 
Prunes, cooked 5 medium 170 c. 22 0 
Prune juice 1/2 cup 85c. 22 0 
Raisins, dried 1/2 cup 225c. 60 0 
Strawberries, frozen 1/2 cup 106c. 27 0 
Strawberries, fresh 1 cup 50c. 13 0 
T angerines 1 medium 35 c. 10 0 
Watermelon 4 x 8" wedge 100 c. 29 0 
MISCELLANEOUS 
Ketchup, chili sauce 1 Tbsp. 25 c. 4 0 
Olives, green 7 large 63 c. 1 0 
Olives, ripe 7 large Ga'c. 2 0 
Nuts, peanuts, roasted, shelled 
Nuts, cashews 1/2 cup 375c. 18 0 
Nuts, pecans 1/2 cup 375.c. 8 Low 
Nuts, English walnuts 1/2 cup $75 c. 4 0 
Peanut butter 1 Tbsp. 100 c. 3 0 
Pickles, dill : 4" " Cy ; : 
ickl weel medium G. 
Ae = 5" wedge 225c. 23 High 
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Leaves, Weeds & Other Good Things 


| USE TRIS CURRY 
~ HERB —> BASIL _BAY LEAF CHIVE_ POWDER_ DILL 


Aromatic A pungent Aromatic 


When flavor. | Mild flavor | Blend of | aor with 
You Available | of onion spices in delicate 
Fix: used whole | as whole proper Plo™ | caraway 
| or ground leaf portion flavor 


Curries of 


Beef stew 


MEATS Steak, Veal] Meats, meat Veal 
——s Lamb Stews, Veal Pork 
Venison Sauerbraten Mildly hot] spareribs 


CASSEROLES: casseroles | Lamb stew 


Chicken Chicken 

Duck Fish Fish dishes 
POULTRY Fish Poached fish} Fish dishes | Shrimp 

Seafood Chicken Chicken 


SEAFOOD cocktails salad salad 


Potatoes 


VEGET ABLES Tomatoes Various baked or 
Potatoes Pickled Potato vegetables| boiled 
PICKLES Peas beets dishes Pickled Tomatoes 
Squash Relishes Vegetable carrots Beans 


Green bean |} Pickles 
sticks Garnish 


PRESERVES | Herb butter garnish 


Sour cream 
Cream and 


Cheeses 
Welsh 


Egg dishes Egg dishes 


rabbit and Cream and | Cheese Cottage 
Egg dishes cottage fillings cheese 
CHEESE cheese Sour cream|Scrambled 


CHES 


RICE 


Oriental 
touch 
to rice 


Spanish rice 


Spaghetti 
dishes 


Buttered 
noodles 


SPAGHETTI 


NOODLES 


Vegetable Gravies 


Bean and Flavor 
Mock turtle | Fish soups Various teaser in 
Potato soups} Tomato Soups and | soups 
Tossed sauces and Salads Chili sauce |Butter sauc 
salads Gravies Shrimp Cream 
Marinades sauce sauce 


White 
bread 


Leaves. Weeds & Other Good Thing 


USE THIS 
GINGER. | MARJORAM| OREGANO SAGE TARRAGON 


Aromatic, Strong Pleasant ; 
pungent root aromatic |aromatic Aromatic 
with warm Aromatic odor, odor and leaves, 
flavor-sold | odor, potent with hot 
fresh, dried] flavor whole or taste, Used | Pungent 
or ground ground fresh & dried| flavor 


Stuffing for Stuffing for 


Pot roast all meats | Pork, Veal |meat dishes | Beef and 
MEATS Pork, Ragouts, and Lamb |Veal and Veal dishes 
Veal stew dishes Pork dishes 
CASSEROLES } Beef Beet, Veal | Meat loaf |Pork roast 
Casseroles | [amb Stews Sausage 


Sausage Chili Hamburgers 
Fish and 


Chicken 
Poultry dishes 


Chicken 
cacclatore 
Lobster 


Chicken and 
fish dishes 


Roast duck 
Fish 
chowder 


POULTRY 


SEAFOOD 


VEGET ABLES Pickles 


potatoes and 


Hash brown] Vegetable | Potatoes 


Preserves lromatoes potatoes loaves Tomatoes 
PICKLES Chutney {pressing for | Dried beans] Beans Beets 
Vegetable | broccoli Lentils Tomatoes | Spinach 
PRESERVES combos cabbage Pickles 


spinach 


Egg salad 


Egg dishes SDE EW peacock: Eggs 
4 on top o resh cheese ; 
> cite dishes Cheese Be a ct 
with combo 
CHEESE cheeses dishes Cheese 


dishes 


RICE 


Spaghetti 
with meat 
sauce 

Pizza 


SPAGHETTI] 
NOODLES 


Soups 


Soups 


ace fee Tartar sauce 
SOUPS — _ Salad Vegetable Sweet-sour 
SALADS Giadic dressing and Fish sauce 
Snes Eri “ Green salads Fish Sauces 
ruit salad vegetables 
SAUCES. Whipped salads 


PIES and crisp 
snaps 
CAKES Pie crust 


and filling 


=> — — — 


STCRAGE TIME FOR FROZEN FOODS 
MEATS, POULTRY, FISH POPULAR 
(purchased fresh) PREFROZEN FOODS 
M.4ximum Storage in Moisture- Maximum Storage at 0°F 
Vapor-Proof Wrap at 0°F 


Months Months 


Beef, Lamb, Venison, Rabbit 9-12 Ray Pies, Shrimp, Whole 
Turkey 


Pork 6-9 Juice Concentrates, Fruit 
King Crabmeat 


Chicken, Duck, Gamebirds 6-7 
veperables; Unbaked Fruit 
ies 


Veal, Fish, Ground Beef 4-6 
Sliced Poultry w/ Gravy Dinners 
O ounder, Haddock, 
Turkey 4-5 Halibut, Yellow and Pound 
ake 
Shellfish, Geese, Beef Liver 3-4 Fried Chicken Dinners, 
Fried Chicken, Whiting, 
Poultry Giblets 2-3 Chocolate Layer Cake 
Tuna and Meat Pies, Ham- 
Whole Smoked Ham, Pork burger Patties, Chipped 


age, Slab - Steak, Fried Fish Dinners 
BAAR: 2 mason “a and Entrees, Fish Sticks, 


Pork Sausage, Angel and 
Chiffon one : 


Ice Cream and Sherbet 


LIQUID MEASUREMENT «-- METRIC SYSTEM 


POSSIBLE NEW 
NOW - ML, METRIC IN ML, 
1 Quart 946 1000 
1 Cup 236 250 
1/2 Cup 118 125 
1 Mies 14.79 15.6 or change 
to 15 ML, 
Lt: 4.9 5.2 or change to 
5 ML, 

1/2t. 2.46 2.6 
1/4 t. 1,23 1,3 


THERE MAY BE A NEW BASIC 10 MILLILITER SPOON, 


FOOD 
Weight - Metric System 


Gram = .035 ounces 
Kilogram = 2,2 pounds (1/2 Kilo = 1 pound) 


1 Cup Flour, all purpose = 115 Grams 
1 Cup Sugar, granulated = ca saan 
alt = 228 Grams 
MOUs 1 Pound Ground Beef * 454 Grams 
one 303 Can = 15 oz. = 410 Grams 
one-fourth pound regular tea = 113 Grams 
candy bar of 3 1/3 oz. = 100 Grams 


Size of Pan 
9 inches = 20 Centimeters in diameter 
1 1/2 inches - 4 Centimeters 


Temperature 
Centigrade - C = 5/9 (°F -32) 

Oven 350°F = 177 90C 
400°F = 205 OC 
450°F = 232 °C 

Roasting Rare 140°F = 60°C 
Medium 160°F = 71°C 
Well-Done 170°F = 770°C 
Deep Frying 
387159F = 190°C 
Candy Making 


9349F = 112°C 
940°F = 115°C 
2100F = 132°C 


METRIC SYSTEM MEASUREMENTS 


LENGTH IS METER 


Decimeter = 1/10 meter 2 1/2 Centimeters = 1 inch 
Centimeter (cm) = 1/100meter (.01) 1 Millimeter = 1/16 inch 
Millimeter (mm) = 1/1000 meter (.001) 1 Meter = 39 inches 


Kilometer = 1000 meters 1 Kilometer = .6 mi, or 3280 ft. 


Surface is square meter 


Hectare = 100 square meters Hectare= 2,47 acres 
Square Kilometer = 1000 sq, meter Sq. Kilometer = 1/2 sq. mile 


Volume is cubic meter 


1 cubic decimeter = 1 liter or 1000 cubic centimeters 
1 cubic centimeter = ,000001 cubic meter 


CAPACITY IS LITER 


Liter is 1 cu, decimeter 1 liter = 1,056 quarts 

10 deciliters = 1 liter 236 Ml. = 1 cup 

1 milliter= 1 cu. centimeter 29.95 Ml. = 2 T(10 oz.) 
or 1 gram a Paws 2 Es 


WEIGHT IS GRAM 


Gram: =i cc, ort mil. 1 gram= .035 ounces 
Kilogram # 1000 grams 1 kilogram = 2,2 pcunds 
1,000 Kilograms metric ton l ounce = 28,35 grams 


Milligram = 1/1000 of gram (.001) 
Microgram or U = 1 millionth part of gram (.000001) 


IN GENERAL 


1 meter = about 3 inches longer than our yard 

1 kilogram = about two times as heavy as our pound 
OCelsius = about one-half the degrees F minus 32 
Example: 350°F = 350-32 = 318-2 = 1590C 

A kilometer on the highway = 5/8 of our mile 

A kilo of meat is about 2.2 pounds 

A liter of milk or gasoline = 1, 1 Quarts 

100 grams of cheese * 3,5 02, 

200°C = 680F 

1 meter of fabric = 3 ft,, 3 to 4 inches 

10, A 30 Centimeter ruler * 11,8 inches 

11, A 50 m,m, bolt = a 2 inch bolt 

12, The 100 meter dash = 109,4 yards 

13, A 91-60-91 beauty queen is 36-24-36 


© OID Os wn 


INDEX OF RECIPES 


Page 
HORS D'OEUVRES, 
PARTY, T.V. SNACKS, & BEVERAGES 
SEINE OO, Anes Eee meee So 1 
AM | oy el: 1 
Pitts APPOUSESS sesso cee 1 
Sta} icel 2 a7, | ee ae 2 
Pea DE seticissiea centres qemunnarenmenimioaranintieonemeanceteti 2 
BlibT Tink Salad DPSSSiNe sierra 3 
Spanish Cheese Putis =... 7 ~<a ee 3 
PAIGE? TEC RAOTR scsi dsncmmsamaiemanetaencenness 3 
SOICGC WEIRGER? sens ecaceceererrercrenirerearerraaenetaas 4 
Planters: Fresh Pineapple ......---.--.<<--<<--<<<= 4 
SL | nce ne ee nee Sree rs 4 
Olive Cheese Palisa | ese ceewmemeeoreeae fe) 
CECCN MIOUHIANE OVS stmt Daim mee <= 
GIN Tok Difco) cay 2 | [5 ee a a ee 5 
Méxiéggd GHACANIGIE DID <nciewecemmermionerer rere 6 
Priendsnip les 2< <kaasn cies nis, aa eres 6 
|e oiRe Gigs ys ik Lyte EE o : oa ae 6 
PORCH oma cece eS 6 
PEGE a. 5 eee a eee eee SS eee Sees 7 
Russian Liver’ Pate 0: wee ie erie erie 7 
Hot: Mexican Bean Did oe. seem nein seems 7 
Polish Sausage Balls ---------------------- 8 
Crabmeat Dip --------------------------- 8 
Raisin Mumbles ------------------------- 8 
SOUPS & SANDWICHES 
Broiled Cheese Sandwiches ------------------ 11 
Fruit Soup ----------------------------- 11 
French Onion Soup --------------+-------+- 1] 
Diet Vegetable Soup ----------------------- 12 
Autumn Soup. -<<<<<<80nncesen sama ncca sa 12 
Reantine SPO C000 ake eee ao eee 12 
Vegetable Soup -------------------------- 13 
Captain's Chowder ---------------------- 13 
Gazpacho -----------------..~---------- 13 
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SAUCES, SALADS, & DRESSINGS 


EAE ea S po |), i no nc nc a ee 
SOUSIGHN SAIA ce weno cimieimreiarmemenmianoimdeio 
Geral POCO OAlIAn eee ewe ere eye 
Ataris) asi ue: (| |! en | a re 
SG0P Creani- PORCHES BAER scree mieten mrererminoinnece 
Refrigerator Slaw «= <secssuscucccsssucus 
Oe eget: 5 ee ee eRe tee 
Settee gle gh ac: E:) A ee Ee 
Hawarem Welder colon ssw ere eres 
Jiffy Peach Salad ------------------------ 
Pineapple Salad ------------------------- 
1 Cup Salad --------------------------- 
Watergate Salad ------------------------ 
ee i NO, i a a 
Fourth-of-July Corned Beef Salad ------------- 
Hot Chicken Salad Souffle ------------------ 
Tuna Gelatin Salad --------------------- 
Hot Chicken Chip Salad -------------------- 
Neptune Salad ------------------------- 
Oriental Tuna Salad --------------------- 
Corned Beef Salad ----------------------- 
Cranberry Wreath Salad ------------------ 
Christmas balaG (Soe ee werweremreweeerwe 
Jello Ribbon Salad ----------------------- 
Dream Salad 3 .c.e mine mame em eee eee 
Molded Cranberry Apple <—=....eoscenenncue 
Luscious Strawberry Salad = <<-<=.-<<cese< se 
Tennessee "Green Jello” Salad ......... . -.-.-.-- 
Cinnamon Applesauce Salad ---------------- 
Apricot Jello Salad ---------------------- 
Molded Bing Cherry Salad ------------------ 
Jello Supreme Salad --------------------- 
Orange Jello -------------------------- 
Jello Delight Salad ----------------------- 
Lime Asparagus Salad--------------------- 
Raspberry Salad ------------------------ 
Greek Hamburger Sauce ------------------ 
Strawberry Cream Squares ----------------- 


ath 


VEGETABLES 


Be a ee 
Rar insted CHEIAES. excess emer micngisern eee enn 
Creamy Corn Scallop - -------------------- 
Ranch Style Baked Beans - ------------------ 
Sweet end Sour Green Beans <<aennnm mw mme 
Balke Rrieral oasis oes oo ee ea eee 
Oriental. Mushrooms <<< -----—----<<«<8------ 
Vegetables Africaine --------------------- 
Dilly Brussels Sprouts -------------------- 
Sweet Potato Souffle <<< <<-<-.0<8= en en ee eee == 
Sour Cream Mashed Potatoes --------------- 
Creamy Hash Brown Bake ------------------ 
Pizza Potatoes ~< << — ew eee ew ee ew eee eo == 
Scalloped Potatoes - ---------------------- 
Cheese Potatoes ------------<--<-<-------- 
Pirate Casserole <<. eee eee ee wee 
Vegetables Au Gratin --------------------- 
Squash with Praline Topping ---------------- 
Stuffed Pepper Cups ---------------------- 
Green Beans Amandine ------------------- 
Italian Zucchini - - --- -------------------- 
Sweet Potato Pudding --------------------- 
Broccoli Nut Casserole ------------------- 
Baan GAlad = adit eee 
Super Simple String Beans ----------------- 


CASSEROLES & CROCKPOT COOKERY 


Quick and Easy Quiche ------------------- 
Yankee Noodle Cheese Bake ---------------- 
Grandma Zimmerman's Casserole ------------ 
Sausage and Lima Bean Casserole ------------ 
Chicken Casserole ---------------------- 
Chicken-'n-Stuffing Scallop ---------------- 
Chicken and Noodle Casserole - -------------- 
Burgundy Beef - ------------------------- 
Texas Hash --------------------------- 
Acapulco Bean Casserole ------------------ 
Mexican Rice Ring - ---------------------- 
Rice Casserole ------------------------- 
Hungarian Stuffed Cabbage < <-<<<- +9 =<-90= == 
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Rice Casserole ---------crcrcrrcrr ccc rrr 
Eoonlant: Viva Raliang =o eee rome memes aoe 
All American Cheese Lasagna ---<-------------- 
Miachette -------------ccc cc ccc ccc ccc 
Quick Italian Pizza ------------------------- 
Last Minute Supper ------------------------ 
DR CTICUC A: ARR a as 
Ye Olde Colonial Casserole ------------------- 
Colonial Venison Stew << <-<<<<.<8<<--«<s<<<<<- 


Hot Dog Stew ----------n ror nnn rn 
Turkey Tetrazzini ------------------------- 
Macaroni Cheese Deluxe -------------------- 
Taglerini ------------------------------- 
Inside Out Ravioli ------------------------- 
Pastitso Me Kima ------------------------- 
Shepherd's Pie -------------------------- 
Chili ---------------------------------- 
Bam bare Heaven ss ~ cee sem minions meneame er pienencenee 
\facaroni Dinner ----------------------A-Ar- 
Hambureer Cabbose Cassercie <= S==<-s=ssse>+- 
Beef Stew --ccr rrr ttt rrr rrr 
, Wee ee OO Se ee ee 


Pies Tat Se Se Se ee ee ne ee re 
Barbecued Beef ------------------ rn --- 
Beef Ragout ------ core ce nner eee 
ERRORS RGURIRR: Sec eerencae mecennee sper setineceeran se emesee me ae ee EN RET eS 
Skabetti ------------ oo -- -- -- -- --------- 
Chicken Huntingdon ------------------------ 
Chicken Divan -------------------------- 
Easy Chicken Divan ----------------------- 
Japanese Chicken ------------------------- 
Chicken Lasagna -------------------------- 
California Chichen Salad cece ie ie me etireie 
Golden Glazed CMicken ase eeneeeceeoee & 
A ae eg RR | | ar a 
Chicken Curry <«<-<-<«-<8.6++-s--+5--2--2-5--+-+ 
ice [oat acssennwe aac ewe eer~ wee S 
Bde) ie Oe el et 8 2 a 


Barbecued Meat Balls - -=--<<-<-<==<<--<«<a.-.<4 
Meat Balls in Suga Di Carne ---------------- 
Cheddar=Filled Beef Rolls =-<-<-<--<--+-+.--++- 
Marie's Boiled Meat Balls ----------------- 
Stuffed Meat Balls - ---------------------- 
Barbecued Beefburgers with Rice ------------- 
Lemon Barbecued Meat Loaves -------------- 
Picnic Perfect Meat Balls ------------------ 
Meat Balls --------------------------- 
Polish Meat Balls -----------<<----------- 
Kottbullar -------<-------<<<<-<-<------- 
Lasagne ----------------------------- 


Hungarian Shrimp <--39-~--- 3-33-99 
Tuna Roll --------------------------- 
Shrimp Curry ------------------ 9-H 
Clam Chowder ------------------------ 
Sunday Supper Casserole ------------------ 
Tuna Cashew Casserole ------------------ 
Shrimp Delight ------------------------- 
Shrimp Romanoff ----------------------- 
Swedish Salmon Scallop ------------------ 
Salmon Loaf --------------------------- 
Crabmeat Filling ----------=+----------- 


Corn Bread Muffins ---------------------- 
Hush Puppies ----------- crc rrr crn 
Olive Nut Bread ------------------------ 
Irish Soda Bread ------------------------ 
Polish Kruschekie ----------------------- 
Johhncake -<<< 96s e eee eee eee mom omen 
Tiny Herb Loaves <-----<<--------------- 
Old-Fashioned Applesauce Bread ------------ 
Spicy Peach Nut Bread =-====<= =< << s<--==-- 
Ever-Ready Bran Muffins ------------------ 
Tulekare seer scene amen eminem 
Nut Bread ----cccc ccc corr rr rrr rrr 
Rasy Danish Pasty --- ss Sees Ste 
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PRR ENGLER esgic rere cone rctcen rier cinectenninnncnnc penal eb ene sec cai aa 82 
TRIUOEnO TORE BPEAG eee ee Se 83 
PSE NSC Rag a a ce ee ec cen tmee 83 
giles) Ce BE Ly 512: (5 er eee a 83 
Sassy OVErniCnt BINS qucece eee eee 84 
faghien et 205): -!,: oe a een a eee 84 
RATER TEGO, sci ssseiotrcnsinin csi nein era NRC ak AE AGN a 85 


iirc (etki: | (a 87 
Smug Ll es og a6 gl Se: Te 87 
reantt Butter and [éliy Cake saaonewcecscuomuc 88 
Pe i CO lerditiene eusee emia enacts 88 
Prag c|p Miche si Go) (| a 88 
Mississionl Mit Cake: eacwscu wow eeee 89 
Harvey Wallbaneer CAS sm moti ee 89 
POS Cee BR oo: 5 la no a ae a er 90 
Poolproor Rettigerater Cake: sccewsoaweemeeueecs 90 
CIS UNI ITE CAR). sanensiemercenentiedeeaaacenaee 91 
SpICE Cake: Heine ene eee wa eels 91 
Hickory Nut Cake -------<--<---+.-.------< 91 
Conce-ntim Crean Lake Aen nen ee meee ee 92 
Russian =~ Dra=-Cndia = Batter Cake: «08 amncinimnmae 92 
Sour Cream Walnut Cheese Caké <<... ..0c8s02 2% 93 
Pistachio-Nut Cake ----------------------- 93 
Italian Cream Cake -------- 4-2-2202 ee eee = 94 
Doevih’ ss: Fd Coe xe ei cee tte in eet a a ea 94 
Fudge Delight Cake ----------------------- 92 
Danish Koffekach II ----------------------- 95 
Jewish Coffee Cake ----------------------- 95 
Sour Cream Bundt Cake -------------------- 96 
Cranberry Sauce Cake --------------------- 96 
Vanilla Butternut Pound Cake ----------------- 97 
Oatmeal Cake -------------------------- 97 
Eo et ole ig Gh ee ne on naa a ta anes 98 
Banana Split Cake ------------------------ 99 
Easy Apple Cake ---------8s-s2s0-s520e055- 99 
Cotitie 8 ClGe Meeeeeweoee ee hhc ns meee 99 
Peaches and Cream Cné6se Cake) « <\nniniemminimmmionm 100 
Italian Orange Rum Cake «.«<-.+-......-.0 0565 100 


CANDIES & COOKIES 


Cinnamon Sticks ----------------------- 
Pecan Dreams ------------------------- 
Caramels -------------------------- 
King's Arms Confections ----------------- 
Coconut Easter Eggs -------------------- 
Holiday Fudge -- ----------------------- 
Whip Cream and Butter Mints -------------- 
Chocolate-Coconut Squares ---------------- 
Grandma's Apple-Nut Squares ------------- 
Chewy Coconut Balls -------------------- 
Salted Peanut Crisps -------------------- 
Hungarian Fruit Squares ----------------- 
Cruellers. —<<< =< sess eee ene ewes eee 
Vienna Dream Bars -------------------- 
Brownies --------------------------- 
Strawberry Cookie --------------------- 
Pizzelles o-------------------------- 
Magic Cookie Bars --------------------- 
Lemon Bars ----------- ccc rrr rr roo 
Mint Chip Meringues -----------<--------- 
Old-Fashioned Pineapple Cookies ------------ 
No-Bake Peanut Butter Cookies ------------- 
No-Bake Chocolate Cookies ---------------- 
Cinnamon Coffee Bars ------------------- 
Toles SusT es: See mina mnnatmne 
Graham Cracker Chews ------------------ 
Pumpkin Coogkieg en ere 
Gobs ~“-- o-oo et erst errr esr es sce e--- 


PIES, PASTRIES & DESSERTS 


Spiced Fruit Medley -- ------------------- 
Roman Cream --------------------- 
Fritters ---------------------------- 
Trifle —— 9S einen aa eS Se Se 
Quick Cherry Torte -------------------- 
Pistachio Puff ------------------------ 
Quick Dessert ------------------------ 
Swedise Julgrot ------------------------ 
Puffs ---------------- 2-22-22 --- 
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Apple Dessert ------------------------- 
Crenber?y Parigtt.  wanceemnoom emer 
Forgotten Dessert ence nee ee see seeee 
Pineapple SuUpTEME nin cence mca mmm = 
Refrigerator Dessert --------------------- 
Frozen Chocolate Mousse -----~----------- 
Rosettes - French Pastry ----------------- 
Apple Paghty once eer ere eres ee 
Pastry Delight ------------------------- 
Chocolate Fluff ------------------------- 
Pompadour Pudding --------------------- 
Maple Walnut Cream Pudding --------------- 
Lemon Sponge Pie ---------------------- 
Cottage Cheese Pie ---------------------- 
Strawberry Rhubarb Pie ------------------- 
Quick and Easy Lime Pie ----------------- 
Swedish Apple Pie ------------------- Rain 
Southern Pecan Pie ----------------------- 
French Parfait Raspberry Pie --------------- 
Pumpkin Ice Cream Pie ------------------- 
Pennsylvania Dutch Shoo-Fly Pie ------------- 
Jan Hagel ---------------------------- 
Currant-Apple Pie ---------------------- 


PRESQUE ISLE WOMAN'S CLUB 
c/o T. Delores Kerber 
3415 Patio Drive 
Erie, Pennsylvania 16506 


Send me copies of your cook book for $3.95 per ail 
Enclosed is my check or money order for $ 


Name 
(please print) 
Street 
City State Zip 


Please enclose $1.00 per copy for mailing and handling. 
Make checks payable to Presque Isle Woman's Club. 


PRESQUE ISLE WOMAN'S CLUB 
c/o T. Delores Kerber 
3415 Patio Drive 
Erie, Pennsylvania 16506 


Send me copies of your cook book for $3.95 per =anys 
Enclosed is my check or money order for $ 


Name 
Street 
City State Zip 


Please enclose $1.00 per copy for mailing and handling. 
Make checks payable to Presque Isle Woman's Club, 
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Raise Funds.... 


Have Fun.... 
Invest NO Money... 


Does Your Club or Organization Need Money??? 


Would You Like To Have YOUR Recipe 
In Your Own Book !! 


INVESTIGATE OUR EXCITING AND PRO— 


itaeee 
fontnttethrtnt 


Community Cook Book Funop Rarsine 
Pran!' You'’LL BE GLAD You DID. 


CLIP AND MAIL COUPON TODAY OR 


6 OpIrasLe "KEEPSAKE EDITION" 


o wo wo 
6 — c= ~ 
~ © © Z a 
- = we WRITE TO3 
E- a, WN O 
I~ 
< 
: North Lmeritcan Press 
7 
= of Kansas ely, Gne. 
fe) 
= 0 SI47 Vlate Line 
— z 
Kansas Cily, Missourd 64141 
» = 816-561-0724 
es Office Hours: Mon.-Fre. 7°00-3:30 
é N WY 
= 4 FOI II III I II I IK I 
oo vo Ss 
4 - E Uv oe CUT ALONG DESIGN WHEN REMOVING 
5s £ 2&2 & COUPON - YOU WILL NOT HARM THE 


THUMB INDEX ON THE OTHER SIDE OF 
THIS PAGE, 


‘> 


ON THE BACK OF EACH DIVIDER 
) V.1.P. SECTION 
PAGE WILL BE FOUND AN APPRO-— 


RELISHES, JELLIES, PRIATE SYMBOL WHICH WILL MATCH 
& PICKLES 


THE ONES ON THE LEFT, 


DEP CGUDVD ELD VOLPI VLD CLP OLD OLPOLPOL? 


HORS D'OEUVRES, 
PARTY, T.V. SNACKS, 
& BEVERAGES 


SOUPS 
& SANDWICHES 


THUMB INDEX 


SAUCES, SALADS, 
& DRESSINGS 


VEGETABLES 


CASSEROLES 
& CROCKPOT COOKERY 


CHEESE & EGG DISHES 


MEATS & POULTRY 


SEAFOODS 
ROLLS & BREADS 


CAKES & FROSTINGS 


CANDIES & COOKIES 


PIES, PASTRIES, 
& DESSERTS 


POTLUCK & POTPOURRI 


RECIPES FROM 
FOREIGN COUNTRIES 


HOLIDAY DISHES 
& SPECIAL OCCASIONS 


GOURMET COOKING 


MEN / JR. COOKS 


LOW CALORIE COOKING/ 
SPECIAL DIETS 


SPECIAL SECTIONS 


